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AT YOUR SERVICE 
Est. 953 


1. Curing Space 
63,000,000 pounds. 


Manned and 
equipped to render 
superior curing 
service. 


Every modern facility for the cold storage 


and curing of meats—plus experienced operatives 


All the meat products you want, as your 
business requires them, prepared especially 


for you to meet your particular needs. 


Closely controlled temperatures and our 
experience and care in handling insure 
uniform mild fresh cured products of trade 


building quality and flavor. 


The superiority of our service is known 
from coast to coast. It is easy to handle 
and market products from our plant. Make 
our service mean more business and more 


profits for you. 


Write us of your needs—we will cooperate. 


Particulars on request. 


United States Gld Storage Gmpany 


Chicago, Illinois 
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Also Manufacturers of 
These Quality 
Sausage Making Machines 


“BUFFALO” Silent Cutter 








A Machine Known 
the World Over! 


HE “BUFFALO” Meat Mixer enables hundreds 
of the largest, most prominent sausage makers 
throughout the world to turn out a better product. 


The mixing paddles are scientifically arranged to mix 
meat thoroughly in the least time; the center tilting 
hopper is a feature that saves time and power. 


Sturdy, 
throughout, to give life-time service 


powerful, quality-built 


Write for full information and list of users 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 
50 Broadway Buffalo, N. Y., U. S. A. 


curTel RS 

GRINDERS 
MIXE RS 
STUFFERS 


Backed by 57 years’ experience building 











quality sausage making machines 





Produces the finest quality sau- 
sage meat. 


“BUFFALO” Meat Grinder 





No more grinder troubles when 
you install a “BUFFALO.” 


“BUFFALO” Self-Emptying 
Silent Cutter 





Cuts and empties a bowl of 
meat in 4 minutes. 


“BUFFALO” Air Stuffer 





Most sanitary stuffer on the 
market. 
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IMPORTED 


Corned Beef 


1 It is a quality product. There is no question about the 
®@ superiority of Quality Imported Corned Beef. Cut a sample and 
compare it with any other brand. Examine the solid all-meat pack. 
Watch how satisfactorily it slices, either by hand or machine. Mark 
the absence of all bone, gristle and excess fat. Note the delicious favor 
and fine texture of the lean, tender meat. 


Put it to every comparative 
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Reasons Wiy 


ld Distribute 


test, and you will be convinced of its superiority. 


2 A growing market. The consumption of canned corned 
® beef is showing amazing increases each year. The recent World 
War created hundreds of thousands of users of corned beef. Each 
year since the War, canned corned beef has met with increasing 


popularity. 


3 A generous profit. Distributors handling Quality Im- 
® ported Corned Beef are assured of a steady, generous, non- 
speculative margin of profit. It shows an equally satisfactory margin 


to your customers. 


4 Well advertised. Quality Imported Corned Beef is being 
® extensively advertised to the retail trade. Full pages are being 


used to promote its sale. 


Wins and holds trade. A quality product, providing a 

@ steady, non-speculative margin of profit, is bound to be attractive 

to your trade. Wherever introduced Quality has made good because 
it has won and held trade for both the distributor and retailer. 


Packed in two popular sizes. The No. 6 size, containing 6 lbs. net, is 
best for slicing. It is ideal for retailers, hotels, restaurants, clubs and 


institutions. 
for home use. 


The No. 1 size contains 12 oz. net, and is convenient 


Bekn A Lar 


Send the coupon now for full information and free sample 


a ee 


Republic Food Products Co. 


4053 South La Salle Street 
Chicago, Illinois 
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John M. Clair, 
REPUBLIC FOOD PRODUCTS CO., 
4053 So La Salle St., Chicago, III. 


Please send us full information about Quality Im- 
ported Corned Beef. Also Free Sample. 


DURE ree ono tee eb Sa al'g cnc gaia hinges alae ee ea out 








































3 Seewoes peewee meen 


SS SS TSS TU Ee on ees ee eee, 








2 (oo 


THE NATIONAL PROVISIONER May 28, 1927, 







p The Favored Fuel 
where food is prepared 


Never in the history of the world has the 
demand for clean and sanitary methods of 
preparing foods been so dominant as it 
is today. f 


Gas for fuel commends itself to all who 
are concerned with the preparation of 
foods, and for many reasons. Gas is unap- 
proached for cleanliness. Equally impor- 
tant, it supplies a saturating heat necessary 
to proper cooking. Gas is dependable and 
the supply is continuous—not subject to 
break-downs and interruptions. 


yY 
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In addition to its qualities of cleanliness 
and dependability, gas is also the most 
economical of fuels. Any information you 
may require concerning gas burning equip- 
ment will be sent to you gladly if you will 
write to 


4, 
7, 
4, 





American Gas Association 
420 Lexington Avenue, New York City 








We have an interesting booklet which we will 
be pleased to send upon request. 


YOU CAN DO IT BETTER WITH GAS 
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Union Rendering Company 
Globeville Stockyards 


Denver, Colo. 


International Harvester Company, 
Motor Truck Sales Dept., 

2373-75 Fifteenth St., 

Denver, Colo. 


Gentlemen: 

The Model SL International Truck we 
purchased a short time ago from you 
is in our opinion the best equipment in 
our business we have used, as we have 
some bad roads and difficult loads to 
handle. 

It is a practical low-hung chassis for 
fast work, and the features built in this 
truck—long wheel base, low center of 
gravity, sturdy well-braced frame, etc.— 
appeal to us in our business. 

We take pleasure in recommending the 
Model SI. Speed Truck to any one in 
the market for heavy-duty service at 
high speed. 

Yours very truly, 
(Signed) J. J. Cassidy, Mgr. 











4- and 6-cylinder 


Speed Trucks 


Whatever your preference in the line of motor transporta- 
tion, see the International Speed Truck that has been built 
to meet your needs exactly. Read Mr. Cassidy’s letter at 
the left—the trucks today are better than at the time he 
made his purchase. 


The International Line is the most complete line of Speed 
Trucks in the country. There are six distinct chassis de- 
signs, of 114- and 1!4-ton capacities with 4- or 6-cylinder 
engines, each equipped with any type of body for the work 
you have to do. 
And every one of these International Speed Trucks is 
every inch a truck—designed and built that way from the 
ground up—the proud product of 23 years of truck manu- 
facture. 
And whether you are looking for a delivery de luxe or a 
heavy-duty Speed Truck or any other type, come in and 
see the truck that was built for you. 

The International line also includes Heavy-Duty 


Trucks up to 5-ton capacity—Motor Coaches 
and the McCormick-Deering Industrial Tractor 


INTERNATIONAL HARVESTER COMPANY 
606 S. Michigan Ave. 


OF AMERICA 
(INCORPORATED) 


Chicago, IIl. 
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Sausage Smoke Stick Washer No. 103 


Motor Driven 


Also made for belt drive. 


This washer requires 
only %4 H.P. motor and is 
therefore very inexpensive 
to operate. Almost noise- 
less. The heads are of cast 
iron; the cylinder, 30” in 
diameter, is made in length 
to suit sticks. 

Floor space, 4x7 feet. 

Height, 4 feet. 

Weight, 850 pounds. 

Ham cloths can also be 
washed in this machine. 


B. F. NELL & COMPANY 


620 W. Pershing Road Chicago, Ill. 


Manufacturers of Equipment and Supplies for the Meat Industry 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











H. & H. Electrical Beef IR 3 mm, 
Scribing Saw + ee : 


will produce a perfect scribe far superior to the 
human hand. 


The difference in appearance of a carcass of beef 
scribed with this machine and one scribed by hand 
has a big bearing in the sale of beef. 


Absolutely no ragged edges, bone splinters, or 
miscuts when using this saw. 
It gives a full round appearance on the rib which 
all beef men are striving for. 


Best & Donovan 
Sole Distributors 


332 S. Michigan Ave. Chicago, Ill. 
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We Want 100% of the Sausage Makers 
to Know These True Facts 
Sausage Makers! If Wanting New Cutter 


We Pay Your Fare to Cincinnati to Convince 

You That Our New Type “BOSS” Cutters 

with Rapid Unloader from Level Bowl 
Patented April 28, 1925, and May 4, 1926 


Are Over 100% Faster Than Others 


Simplest and Easiest to Operate! 
Doing Cleanest and Most Perfect Work! 


“BOSS” Jumbo—World’s Only 500 lb. Cutter 


Bowl 56 in., 500 Ibs. capacity 9 Knives 50 Horsepower Motor 
Bowl 43 in., 250 Ibs. capacity 7 Knives 25 Horsepower Motor 
Time for unloading 14 minute (30 seconds); No Bowl Tilting! 


Illustration shows Unloader in operation 
During Cutting, Unloader is raised up, out of the way 






Bowl Shaver 


keeps bowl free from 
adhering fats; its 
wings work the fat 
back into the meat. 


A visit to our mammoth manufacturing plant and meeting our 
officers and engineers will be worth your time. 


You can see “BOSS” Machines for Hog and Beef Killing, Sau- 
sage Making, Prime Rendering, etc., in operation, and post your- 
self on their superior merits. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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No Hand Work 
Can Equal This 


ORE work in an hour with one 

man than can be done by hand 
by two men in a whole day—this is 
the attainment of the CALVERT 
BACON SKINNER. 

This machine not only saves an 
enormous amount of time; it also does 
BETTER work. All the fat is taken 
off the rind, thus saving 3 to 5% 
which is necessarily left on the rind 
in hand work. 

Here is a modern device for the 
modern plant—time saving, and 
therefore money saving. 




















Send for full particulars 


The 
Calvert Machine Co. 
1606-1608 Thames St. 


BALTIMORE, MD. K » 
gone 

















Is Your Name an Asset? 


Your name imprinted plainly and permanently on your product 
keeps you and your product constantly in the minds of the buy- 
ing public. Adopt a trade name now, and standardize on the 


“UNITED” 


SAUSAGE MOLD 
the Patented One-piece Mold 








“UNITED” 
Bacon Hangers 
satisfy. They ex- 
cel in service. 











Consult Your Jobber or Write Us 


United Steel and Wire Company 
Battle Creek, Mich. Atchison, Kansas 




















There are all the reasons in the 
world why the 


are the most advantageous to use. Strength, light 
weight, space and labor saving, low in first cost— 
these are only some of the reasons why you should 
ask for a sample container. We also make Display 
Containers and Cartons for Sausage and Bacon. 


GEREKE-ALLEN CARTON CO. 


1705 Chouteau Bivd. Dept. “C” 8ST. LOUIS, MO. 






Made in 10, 25, 35, 50 
pound sizes. 











ae 
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IMPROVED 


HAM RETAINERS 





Patent 
App. For. 





Have You Enough Ham Retainers 
for this Season’s Cooking? 


In a short time you will be in the middle of your ham cooking 
season. Your need for ham retainers will then be immediate. The 
far-sighted and practical thing to do is to check up and make certain 
that you have an ample supply of ham retainers on hand. 


If your supply is low, you of course will want to replenish it with 
Jordan’s Improved Ham Retainers. They produce a better product 
with a big saving of both time and labor. 

When cooking and processing hams in Jordan’s Ham Retainers it 
is never necessary to repress the hams because these improved 
retainers are equipped with springs which compensate for the 
maximum expansion and contraction. They are made frem a single 
sheet of material, thus eliminating all rivets and seams or sharp 
crevices, making for easy cleaning. 


Write us today regarding your requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


Western Office: CHICAG Oo Eastern Office: 
1731 W. 43rd Pl., 1700 Windermere Ave., 
Los Angeles, Cal. Baltimore, Md. 


AD , 
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IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 





Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 














THE PRODUCT 


“‘Perfection’’ 


TWO-PIN 
SAUSAGE MOLD ' 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION , 


LOUISVILLE, KY. Incorporated MADE IN U. S. A. 
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Avoid Sausage Troubles by Using 
Superior No. 6 O. K. Superior No. 6 The Famous Supe- 
Shear Cut Knives Angle-Hole Plates rior V-Hole Plates 


They are Perfectly Constructed — Dur- 
able—Highest Quality—Most Serviceable 


Send for Price List and Information 


The Specialty Manufacturers Sales Co. 
Represented by Chas. W. Dieckmann 


Main Office, 2021 Grace St., CHICAGO 
Telephone Lakeview 4325 




















’ ° ° 
Here’s How This DOPP Mixer Works 
The forged steel outside sweep with crossarms attached to it, and with 
adjustable spring steel scrapers alternately arranged to scrape the inside 
surface of the kettle, revolves in one direction; and the cast iron paddles 
clamped to the center shaft revolve in the opposite direction at twice the 
speed of the sweep, Result: rapid and thorough mixing. 
The Kettle is a DOPP—Seamless and Leakless, 
The DOPP Line: Ask for Catalog 7 
Kettles: 1 to 1000 gallons 
Mixers: 16 different styles ——— 
Soap crutchers: 1000 to 4500 Ibs. ADOPT THE Dopp 
Style “D” Vacuum & Pressure Pans: 10-2000 gals. — —=: — 
Bracket Type Standard DOPP Kettle. 
Mixer, > 1-125 gais. with pipe legs. 
vad gin Sowers Manufacturing Company ale ike ee ae 
5 gals.—100 gals. 1307 Niagara St., Buffalo, N. Y. Notice the seamless, leakless 
Bridge type, ie ill callas : reinforced one-piece con- 
5 to 1,000 gallons, New York Boston Montreal ‘Toronto struction. 
» 


DOPP SEAMLESS JACKETED KETTLES 











May 28, 1927. 











Accuracy 


The Lamb Automatic Weighing and Filling ma- 
chine accomplishes what no other machine or 
methods have ever approached. It weighs with 
unfailing accuracy. The machine takes the lard 
from the roll and fixes its density, delivering an 
accurately weighed volume. 


The basic principle on which the density is fixed, 
and the lard weighed make it absolutely impos- 
sible for the weight to be anything but correct. 


Simplicity 


Remarkable simplicity in operation is another 
feature that contributes to the superiority of the 
Lamb machine. 


The elimination of adjustment screws which on 
ordinary filling machines are used to adjust the 
varying weights, is indeed a remarkable im- 
provement towards simplifying operation and 
eliminating losses incident to inaccurate weights. 
There are only a few moving parts. The 
unit has no knife blade balances or me- 
chanical trips to get out of order. 
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Speed 


The Lamb machine packs at a greater rate 
of speed than any other method or ma- 
chine. The speed at which you can pack 
depends on two conditions—the speed at 
which lard comes from the roll and the 
efficiency of your method of handling the 
filled containers. 


Cleanliness 


The Lamb machine can be kept clean with 
very little effort—by removing the clean- 
ing caps at the bottom of the unit and run- 
ning compressed air or steam thru the en- 
tire mechanism leaving it spotlessly clean. 
Another very important matter of cleanli- 
ness is that there are no brass fittings, 
leather glands or packing or any other ma- 
terial that might cause the formation of 
verdigris or any other foreign matter. 




















THE NATIONAL PROVISIONER 


May 28, 1927, 





Here is the New Standard of Packers Body 





Lowest Price and Highest Quality Obtained 
Through Quantity Buying 
Here is the standardized body for a one-ton Truck with 


specifications recommended by the Committee of the 
institute of American Meat Packers. 


Quality of Construction is GUARANTEED, and through 
scandardization of size and quality, we can supply these 
Bedies at your door at Lower Prices than you now pay. 


Phone—wire—urite 


Erlinder-Platt Body Corp., 40th St. and Wabash Ave., Chicago 














“LOSS 


MARGARINE CARTONS 























Protect the 
Product 


HY-GLOSS Paraffirned Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Ill. 











QOAKITE 
CLEANS 


better—cheaper—f aster 


} iprengres is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 
OAKITE IS MANUFACTURED BY 


OAKITE PRODUCTS, INC. 
20A Thames St., New York, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 


OAKITE 


Industrial Cleaning Materials »s Methods 









The best way ee 

to gain new echeeate 
business and Ceiuade leant 
orders 


Make quality sausage meat and then use this 
package to identify your better product. Peo- 
ple always come back for a quality product in a 
package that keeps it fresh and clean. We can 
help you to new business and continued repeat 
orders. Ask for complete information and con- 
vincing samples. 


The Package That Sells Its Contents 






onoCervice (GC. 
NEWARK NEW JERSEY— 














When you write the advertiser, mention THE NATIONAL PROVISIONER 
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A Good Investment 


An outlay for Adelmann Ham Boilers 
is not an expense but an investment. 
The saving in shrinkage and superior 


product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory: Port Chester, N. Y. 
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Sausage Stick 
Hanging Truck 
No. 203 


The over-all dimensions are: 





omete: i nacse sc sae w ee 47" 
VERA ioc bc ave Scales 35” 
Ee eRe 74” 
Waiht © 5.05%. 6a eins 375 lbs. 


“Maforco” Galvanized Shelving 


Gives you the most satisfactory storage 
at an exceptionally low cost. 


This truck is made for a 42” 
smoke stick, but can be made 
to suit your requirements. 


The Globe 


Company 
822-26 West 36th St., 
Chicago, IIl. 
Write for Catalog 


MAIN FEATURES: 


Shelves adjustable and removable 
Self-supporting 

Slatted construction i irculati 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our catalog 




















Cures—Fast—Safe 


Boned Hams for 









Boiling 
7d 
LAVIN'S | sine Ba PRAGUE 
. PRAGUE -HANSA rine Bacon 
PICKLING SALT 3 to 5 days \ SALT 






TRADE MARK 






RADE MARK 
: REGISTERED 









REGISTERED Sausage Meat 
REG. NO. 214.496 . REG.NO.213483 
99% Pure MADE IN 24 to 48 hours MADE IN GERMANY 







GERMANY 






Prague Salt Passes 
- s B. A. I. Inspection 
Salt Mining Co., Inc. 


Lauleville, Ke. GRIFFITH LABORATORIES 
Stocks in Principal Cities 4103 S. La Salle St. Chicago, Ill. 


Jefferson Island 

















Standard 1500-Ib. A Better Sugar MEANS 
Ham Better Products 





Curing OUR products are no better than the ingredients 
that go into them. 
Casks GODCHAUX’S CURING SUGAR makes your 
cured meats BETTER in every respect, thereby in- 
Manufactured by creasing the VALUE of your products—at less cost. 





Bott Bros. Mig. Co. Witsait ws, odcians CURING 
Write for Prices and Delivery %; S U C A R 


Godchaux Sugars, Inc., New Orleans, La. 














New Curing Vats PRICES 
> Price in 100 ib. bags, $5.70 per ewt., f.o.b. Reserve, La., less 2% 
- pe ewt., f.o.b. Reserve, La., less 2% cash discount. 
Dozier idles 25 ‘ a P acking pe angry 250 Ib. bags, $5.60 per aavan Geen wo — 
Meat Box 
Crates Shooks 


Thomson & Taylor Company 
Recleaned Whole and Ground 
B. C. SHEAHAN CO. Spices for Meat Packers 


166 W. Jackson Blvd. Chicago CHICAGO. ILLINOIS 


























May 28, 1927. THE NATIONAL PROVISIONER 























‘ 
“ | 
} FGoid Medal Parchment 
Insures the delicious flavor of the ALBANY PACKING Cors. 
First Prize Pickwick Macon Squares 
There is no better QUALITY INSURANCE 
Made by 
The Paterson Parchment Paper Company ee 
Passaic, New Jersey 4 


Chicago, Illinois San Francisco, Calif. 
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/'THE MODERN BOXES | 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Savein Handling 
Savein Nails Savein First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 


1115 Hudson Ave., Hoboken, N. J 
Southern Office: Natchez, Miss. 

















— 


The Stockinet Smoking Process 


20 Mule Team U. 8. Letters Patent No. 1,122,715. 








Saves 


Labor 


Trimmings 


BORAX 














Antiseptic . 
geen Shrinkage 
Cleansing 
Deodorizing 
Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
—_—— SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
Use 20 MULE TEAM BORAX of Mr. Stockinet appearance 
when any cleansing is to be done. Numerous Packers Throughout the Country Are 


Why Not You? 
For Further Particulars Write or Phone 


It softens water. It cleans 
thoroughly. It inhibits the 
growth of the bacteria of decom- Thomas F. Keeley, Licensor 

position, and leaves things sweet 516 E. 28th St., Chicago, Ill. Telephone Calumet 0349 
and wholesome. It is especially 
good when washing anything that 
comes in contact with meat, be- 
cause it is harmless. 

















BEEF, HAM and SHEEP 
BAGS 














PACIFIC COAST BORAX We Manufacture all kinds of Stockinette 
COMPANY Cloth and Bags for Covering Meat 
Write Us for Information and Prices 
100 William St, NEW YORK Wynantskill Mfg. Company 
Chicago, IL Wilmington, Cal. TROY, N. Y. 
Fred EK. Higbie Supply Co., Rep., 360 NW. Michigan Ave., 
Chicago, Ill. 
“1! A.C. Wicke Mfg C 
. C. Wicke Mtg Co. 
Baskets Reliable Butcher Fixtures and Supplies 
: THINK Special attention given to cork and cement refrigerators 
LIGHTEST _ STRONGEST sal Cold storage installations and complete market equipment 
BEST 
A.Backus, J.&S00s <Q{(KI3> NEW YORK CITY 
DEPT. N. Balesrooms: as > Bo gaaly Bronx Branch 
DETROIT, MICH. 425-435 EB. 102nd St. Phone Atwater 0880 for all Branches 789 Brook Ave. 

















Classified Advertisements will be found on pages 70 and 71 
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SINCE 1858, THE WORLD’S LARGEST MAKERS OF QUALITY BAGS 


This type of package 
sells more Ham, 

Bacon and 
Sausage 


— Saves money, too! 


Use 
Bemis Meat Bags 
and Covers for— 


Bacon 
Ham 
Summer Sausages 
Luncheon Meat 
Bologna 
Minced Ham 
Sandwich Meat 
Cervelat 
Liver Sausage 
Pork Sausage 


and many others 
ows 


We also manufacture a complete 
line of bags and covers for Fer 
tilizer, Tankage, Ground Bone, 
Meat Meal, Soda, Soap Chips 
and all related packers’ products. 


R cured meats of all kinds, Bemis fabric bags 

and covers have become the favored package. 

Neat, attractive, sanitary and durable, they combine 
genuine protection with strong sales value. 


Your Ham, Bacon and Sausage reach the consumer 
in perfect condition when packed in Bemis covers. 
Dust, insects and odors cannot get inside. The 
closely woven cotton fabric prevents shrinkage loss 
and spoilage. 


All bags are accurately shaped and sized. They fit 
snugly and save both time and labor in packing 
operations. If desired, we will gladly design a 
special type or shape for any particular product. 
Your trademark or label may be reproduced 
directly on the cloth in colors—an advertising de- 
vice that’s far superior to the perishable paper label. 


Samples and prices of Bemis Meat Covers will con- 
vince you. May we send both, without obligation? 





BEMIS ano covers 
BEMIS BRO. BAG CO. 


Specialty Department (f Wes) 420 Foplar St, St.Lou1s,Mo 
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The Best Wrapping Protection 
at a Saving of 334%% 


Franklin Greaseproof Papers 





OU not only get the very best wrapping pro- 

tection when using FRANKLIN GENUINE 
GREASEPROOF, but you save at least 334%. 
FRANKLIN GREASEPROOF enables you to 
present your products with a clean, sweet, fresh 
appearance. This means more to future business. 
Send at once for full particulars. Samples sent 
upon request. Prices quoted in odd sizes. Im- 
mediate shipment on all stock sizes and weights. 














Write today 


FRANKLIN PAPER COMPANY, Inc. 


810 Sansom St.—Philadelphia, Pa ——Manufacturers of Genuine Greaseproof Papers Exclusively 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 
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if not, telegraph us your 
requirements—we guaran- 
tee shipment same day 
order is received— 
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Quality Casings 
and 


Service 


. £2. 4 2. ss 


A SH . - — . - i - - - a - - * 


Brecht Casing Company 


Established 1853 


New York St. Louis Hamburg Buenos Aires 


fA £2 fd £ wo 6 SD 6 8 


BREA AS & & . vo eS ewe Fe Ess ae i saan SA 








20 THE NATIONAL PROVISIONER May 28, 1927. 








MANUFACTURERS MANUFACTURERS 


===" CONSOLIDATED BY-PRODUCT CO. ~*~ 


Beef Weasands a Specialty 


BUYERS OF West Philadelphia Stock Yards apemenees das 
=a 30th and Race Streets Philadelphia, Pa. ™** ©™oEee,°™4 Go 





















If 
you 
wish to 


BUY or to SELL 


e | BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 

















Sausage Casings 


please communicate with us. O P P E N H E I M ER i A Ss I N G CO. 
Our old gg gt oe yoo York Importers and Exporters of Toronto 
uarantees fu rotection o n Wellingt 
eae interests. : Hamburg SAUSAGE CASINGS Buenos. ives 
Sydney CHICAGO, U. S. A. Tientsin 





WAIXEL & BENSHEIM 


Mannheim, Germany 


EXPORTERS IMPORTERS 
Established 1874 





M. BRAND & SONS 


SAUSAGE CASINGS 























@ 410-412 EAST 49th ST. NEW YORK 
S. OPPENHEIMER & CO. 
SHEEP | _HoG | BEEF Sausage Casings 
CASINGS go By lenis Boulestt St. Wellington 











466 Washington St., New York 
Importers - Manufacturers - Exporters 


loonie la SAYER & COMPANY, Inc. 








Main Office diet ciitiiaaiaae Peoria and Fulton Streets CHICAGO, ILL. 
eam puamcusco “saw TOME Sausage Casings and Sausage Room Supplies 





New York London Hamburg Montreal Sydney Christ Church, N. Z 














Los Angeles Casing Co.) | EARLY & MOOR, Inc. 


LOS ANGELES, CALIFORNIA Exporters SAUSAGE CASINGS 139 Blackstone St. 


* Importers Boston, Mass. 
Sausage Casings F “The Skins You Love to Stuff” 














PHONE GRAMERCY 3665 


Schweisheimer & Fellerman THE INDEPENDENT CASING & SUPPLY COMPANY 











IMPORTERS and EXPORTERS OF 1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 
PE a Ry SAUSAGE CASINGS 
Ave. A., cor. 20th St., New York, N. Y. IMPORTERS EXPORTERS 
panier ppt pt ACHUSETTS IMPORTING COM 
IN ne eccemcctasecumas sees 


Importers and Exporters . ° . e 
Sausage Casings and Spices Direct Importers of Russian, Persian, Chinese Sheep 




















401-3 E. 68th St. net Bailie City 78-80 North Street and Hog Casings BOSTON, MASS., U. S. A. 
New York Butchers’ Supply Co., Inc. HARRY LEVI & COM PANY 
SAUSAGE CASINGS AND Importers and Exporters of Sausage Casings 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 4856 South Halsted Street Chicago 











“NI AG AR A BR AND” Genuine Double pag cere Potash) and Double 


“The old reliable way to cure meat right.” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. Also “Bound Brook Brand” Refined 
Granulated Salt 


mauracrum,* BATTELLE & RENWICK © MAIDEN LANE 




















May 28, 1927. THE NATIONAL PROVISIONER 21 





is 


SLND NNN NNN NNN NTINETINGTINGIIN VDDVVDVVITIDLP 
4 bes 


‘4 


ay 
t 


TA, 
i) 


EW 


“ 


iM TAT 





THE 
CASING HOUSE 





OTT 


EIN AN'Z DNA AN'/ NAVINI DDD BVDV DVZDNZ BVDV 7DVZBVDVAVAN 


NODINGD NOD NOJINGL ING NGNOLINGLNG))' 


GING 
() 7 \\} 


Yaad 


ONO NG INO ING) 


AN ah 


Hoc = Beer = SnHeep 
CASINGS 


NOD NOD INO INO NDING. 


WW) 


ING ING TING NG ING) 


Beatn. Levi & Co. Inc. 
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OTN Tepe Xue aloes Ne) beeen A 
Complies with Write for Prices 


B. A. 1. Requirements Che King f Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda : 


Prompt Shipment 


STAUFFER CHEMICAL CO. 
636 California St., San Francisco, Cal. 
452 Lexington Ave., New York City 111 W. Washington St., Chicago, IIl. 
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THE DRODEL COQO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 


J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 


CASINGS PRODUCE CO., Inc. 946 W. 33rd St. Chicago, Ill. 
80 Pearl St. New York City 
Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & CO., Inc. 


and Hog Casings Importers, Exporters and Cleaners of canes ea A large 
stock of all kinds of casings constantly on han 
ee Established 1903 ; 12 COENTIES SLIP, NEW YORK 
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gahy’s Selected Sausage Casings 
CU" au Hog-Beef-Sheep ei 


The Cudahy Packing Co. U.S.A. __ Ill W. MONROE ST. CHICAGO, ILL. 











Thelrish Casing Co. Sewed Casings Exclusively 


Manufacturers, Exporters, Importers 











PP bc gh ny od National Specialty Co. 
Sheep Casings a Specialty 61 E. 32nd St. F. M. Ward, Pres. Chicago, Ill. 
Hammett & Matanle, Ltd. Mortadella, Meat Loaves, Liver Sausage, Braunschweiger, Etc., 


CASING IMPORTERS are not complete without ZENOBIA Fancy Green Shelled 


ts 2% ST. JOHN'S LANE PISTACHIO NUTS 


London, E.C.1 Write for Sample, Price and Formula for Use 
Correspondence Invited ZENOBIA CO. 40 Hudson St., New York 














a: The Secret of Sausage Success is a Perfect Cure 


~— Our H. J. MAYER Special NEVERFAIL Curing Compound is a formula for curing 
en sausage materials, hams and bacon which will enable you to place your goods on the mar- 
ket in a very short time. 

It prevents your sausage from turning green; protects your product not used at cured 
age, and helps to keep meat from getting “short.’’ 

We make Practical Demonstrations with our own goods and help our customers rem- 
edy their troubles. 

Your success is our aim. 


H. J. MAYER & SONS CO. 





a 6821-23 S. Ashland Ave. CHICAGO, ILL. 
The Man You Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
Know. and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 


Delicatessen Seasonings 








All our Products are guaranteed to comply with the B. A. I. regulations 





Classified Advertisements will be found on pages 70 and 71 
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“No Layin’ Down on the Job with 
Ridgway Elevators—Get ’Em!”’ 


Said Old Jim the Master Mechanic who had been using Ridgway Ele- 
vators in the old plant and was asking for them in the new. 


Think of having the door to your upstairs slammed in your face! 

Well that is exactly what happens when the elevator fails to function. 
and Then Comes the Brimstone Language! 

And the work piles up and halts. 

The Ridgway Elevator Always Goes 





So long as the Boiler holds together. Double Genes 


Just note the sort of folks who get Ridgway Elevators. Here is a 
sample. Biggest and Best in the land, aren’t they? 


Standard Oil Co. Standard Underground Lukens Steel Co. 

Cluett, Peabody & Co. Cables Co. Procter & Gamble Co. 

H. J. Heinz Co. (‘57’) John Wanamaker (Ivory Soap) 

Crane & Co. (Dalton) John Morrell & Co. E. I. du Pont de Nemours 
Packard Motor Car Co. Christie, Brown & Co. & Co. 

United Gas Imp. Co. (Toronto) United States Gov’t. 
Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
General Electric Co, Consolidated Gas Co. United States Steel Co. 
Penn. R. R. (N. Y.) Westinghouse Elec. & 
International Harv. Co. Remington Typewriter Co. Mfg. Co. 


You have only to ask these folks about Ridgway Elevators and they 
will say 


“HOOK ’ER TO THE BILER” 


CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. Divest Acting 


OLVAY 


SODIUM NITRITE 


USP 


HE Solvay Process Company, the oldest and largest producer of 
alkali in this country, provides a reliable domestic source of sup- 
ply for Sodium Nitrite. 














Solvay Sodium Nitrite is guaranteed to meet the exacting standard of 
the U. S. P. and to be of uniform high quality. 

Substantial stock of Solvay Sodium Nitrite is always on hand at con- 
venient shipping centers, assuring prompt delivery. 


Write for Special Folder SN-1 
lias SOLVAY SALES CORPORATION 


operates plants at Syracuse, Alkalies and Chemical Products 
a E seaniel nic and Manufactured by The Solvay Process Company 
av. ” ’ ~~ 


Hutchinson, Kan. 40 Rector Street New York 
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You want and need 
the Best Ammonia. 
We have it! Stocks 
of 50-Ib., 100-lb. and 
150-1b., cylinders 
carried in all large 
distributing centers. 
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Mrmours 


ANHYDROUS AMMONIA 


QUALITY is the first consideration in 
buying Ammonia— 


Next in importance is SERVICE. 


Many convenient stock points enable 
our customers to get Ammonia quick- 
ly when it is needed. 


We guarantee our Anhydrous Am- 
monia to be free from moisture and 
impurities that prevent maintenance 
of desired low temperatures, and is 
sold subject to consumer’s test before 
attaching cylinder to machine. 


Armour Ammonia Works 
Owned and Operated by 


ARMOUR 48) COMPANY 
GENERAL OFFICES, CHICAGO 





Armours Anhydrous Ammonia-—Pure, Dry and Volatile! 











Send Your Orders to Armour and Company Branch 
Located in Your Vicinity, or to Main Office, Chicago, Ill. 





es. —— 
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Are Your Delivery Costs too High? 


Constant Overloading of Trucks 
Means Unsatisfactory Service 
And too High a Cost for Repairs 





Probably no other single factor has 
so much to do with the rapid de- 
preciation and wearing out of a motor 
truck as overloading. 


It is human nature to overload a 
truck, and nearly all makers build 
their trucks to stand a small over- 
load. 

However, a constant and very 
heavy overload—as, for instance, car- 
rying four or five tons on a two-ton 
truck—will quickly cause the truck to 
become “junk.” 

If you must overload, it is best to 
carry a diminishing load—that is, 
start out heavy and reduce the load 
as you go along. 

Trucks and Tires Both Suffer. 


Not only do trucks suffer, but tires 
as well, when overloaded. And this 
makes it impossible to get full mile- 
age out of them. 

The metal of the truck body and 
chassis does not complain, but it has 





a tendency to show fatigue and 
crystallize, which is not noticeable 
until it cracks or bends through 
strain. 


Then you have a big repair bill on 
vour hands—if not a bill for a new 
truck! 

Perhaps the policy of a veteran 
truck user regarding overloading may 
be of interest. It is as follows: 

What Truck User Should Do. 


1. Keep a check on weights of each 
load. 

2. Do not overload unless you will 
get value in proportion. 

3. Wherever possible, limit over- 
loading to a diminishing load propo- 
sition. That is, start heavy and re- 
duce the load as you go along. 

4. After a known heavy overload, 
look the truck over and give it a thor- 
ough tightening up. 


IV — Penalties of Overloading 


The driver of the truck, in the man- 
ner in which he handles it, also has a 
lot to do with the way it will stand 
up under overloads. 

Much Depends on the Driver. 

If he drives at top speed, regardless 
of the condition of the street or road, 
taking chuck holes and ruts without 
slowing down, and jamming on his 
brakes with all his strength to show 
how quickly he can stop, he will 
shorten the life of his truck ma- 
terially. 

This, of course, applies whether the 
truck is overloaded, or carries only a 
normal load, but the damage is much 
greater with an overload. 

On the other hand, the driver who, 
when an overload is. necessary, exer- 
cises extra care in driving and is care- 
ful not to put any unusual strain on 
the truck, will not need so much time 
out for repairs. 

The best plan, of course, is never to 
overload. If you find it necessary to 
carry heavier loads all the time than 


Poor Truck 


Economy 


A packer bought a 2%-ton 
truck of excellent reputation, on 
which he carried loads of six to 
seven tons all the time. 

Three months later he was 
presented with a repair bill of 
$385 on the rear axle! 

Because he had overloaded his 
truck the makers told him the 
usual guarantee was void, and 
that he would have to pay this 
bill himself. 

Moral: Does it pay to over- 
load? 














the rated capacity of the truck, you 
will be money ahead if you get a new 
truck of larger capacity to handle the 
work and avoid overloads. 


The following article is the 
series on the use of motor trucks 
meat industry.. 

The first, on “Training Motor Truck Driv- 
ers”, appeared in THE NATIONAL PRO- 
VISIONER of December 25, 1926; the second, 
on “Taking Care of Meat Trucks”, in the is- 
sue of Feb. 19, 1927; the third, on “Hauling 
Meat Animals to Market’, appeared April 
30, 1927. 


Overloading Motor Trucks 


By Everett W. Turley. 


third in a 
in the 


Overloading motor trucks greatly in- 
creases the cost of delivering product. 

The longer the owner’s experience in 
operating trucks, and the more accurate 
his knowledge during this time, the less 
overloading he does. 

Overloading Is Common. 

It is human nature to overload. People 
talking about their horses delight in tell- 
ing about the enormous loads some team 
of theirs had pulled at some time. 

The truck manufacturer generally has 
recognized this characteristic to overload, 
and expects more than two tons to be 
hauled on a two ton truck. 

The driver of the truck has a great bear- 
ing on the extent to which a truck may be 
overloaded and be operated economically. 

A man driving at the maximum speed 
of the truck over ruts and chuck holes, 
then stopping at through streets, stop 
lights, railroads and street cars by jam- 
ming on his brakes in an effort to show 
how quickly he can stop, will materially 
shorten the life of the truck and boost 
the cost of repairs as compared to the 
driver with the same overload and make 
of truck taking the rough places easy and 
coming to a stop slowly. 

Some trucks can operate economically 
with a greater overload than others be- 
cause the engineer has used a larger fac- 
tor of safety in designing. However, there 
is no national standard of gauging the 
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carrying capacity of trucks advertised at 
the same rating. 

The salesman in his over-anxiety to 
make a sale where the owner buys only 
too frequently on price, is only too often 
the cause of overloading. 

Don’t Let Salesmen Fool You. 

An owner—“Mr. A” for reference pur- 
poses—has seven trucks. About four 
months ago he purchased a 2% ton high 
grade truck because he knew the reputa- 
tion of the truck to be most excellent. The 
salesman told him he could carry six to 
seven tons in addition to the body, which 
was extra heavy. “Mr. A” thought he was 
making a wonderfully shrewd purchase. 

At the end of less than three months 
“Mr. A” was up against a repair bill of 
$385 on the rear axle, and was complain- 
ing bitterly about the treatment he had 
received at the hands of that particular 
company because they told him he had 
overloaded the truck, and under these con- 
ditions his guarantee was void and he 
would have to pay. 

You may be an expert on the percentage 
of shrinkage on the various parts of a hog 
while preparing the products for the ulti- 
mate purchaser, but did it ever occur to 
you that the designing engineer of an auto 
truck might be an expert on the strength 
of material and stresses and strains—and 
have the benefit of the experience of 
thousands of trucks going through his 
service stations for repairs? If he designed 
his truck to carry five to eight tons, do you 
believe he would rate it at two and one-half 
tons? 


Constant Overloading Means Ruin. 


Again, the owner of limited experience 
too frequently buys because of price a 
two-ton or two-and-one-half ton truck to 
haul five to eight tons, and a few years 
later says the truck was no good. 





THE NATIONAL PROVISIONER 


The truck was good, but excessive over- 
loading did not permit a low depreciation, 
low repair or a small amount of time out 
of service due to repairs and breakdowns. 

The truck manufacturer has put a fac- 
tor of safety in his product for moderate 
overloading, but principally for giving a 
long life, and, therefore, a low rate of 
depreciation, more continuous service and 
freedom from repairs. 

Excessive overloading causes excessive 
wear on all bearing surfaces. The area 
of the bearing surface is designed for a 
definite pressure. When the truck is over- 
loaded, the pressure becomes excessive on 
many ‘of these bearing surfaces, which 
forces out the lubricant and the ‘metallic 
surfaces with no film of lubricant between 
them proceed to file each other away— 
hence the life of these parts is greatly 
shortened. 

Excessive overloading causes undue fa- 
tigue in metal, which breaks or bends out 
of shape. 

No Overloads Mean Longer Life. 

Trace the history of any truck in service 
for many years and whose owner will tell 
you how cheap the truck is operating, and 
you'll find for one thing, the truck has car- 
ried practically no overloads. 

If you overload a man, he feels it and 
perhaps complains. If the overload con- 
tinues, he becomes sick and can no longer 
work, 

If your horses come into the stable at 
night and have been overloaded, you criti- 
size somebody severely. 

If you overload your truck, the metal 
gives no indication or warning of fatigue 
or crystalization until it breaks and you 
pay the bill. 

Also Hurts Tires. 

Tires cost money. The cost per tire 
mile is higher when the tire is overloaded. 
When the truck is overloaded, the tires 
are logically overloaded. 

Some people put larger tires on their 
truck than does the manufacturer, but 
while this reduces the overload on the 
tires, it does not reduce the excessive 
strains and stress in material of the 
chassis. 

Some people will operate their trucks 
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DON’T HAUL A THREE-TON LOAD ON A TRUCK LIKE THIS. 


This one-ton job will carry its rated load 





and a little more—day after day and give 


satisfactory service if properly handled and cared for. But don’t expect it to give you good 
service if you subject it to heavy overloads constantly. 

The body shown here is the standard one-ton body recommended by the Sub-Committee 
on Standardization of Auto Truck Bodies of the Institute of American Meat Packers. It is 


shown installed on a Ford chassis. 
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for six, seven or eight years, and their 
trucks seem to have several years’ more of 
good service left in them. Other people 
using the same size and make of truck 
and in similar business, find their trucks 
“junk” in three or four years. 

Analyze. these cases, and for one thing 
you will find the trucks that are six, seven 
or eight years old have carried only small, 
if any, overloads. The longer you keep 
your truck the lower your actual deprecia- 
tion. 

You go to a lawyer or doctor for expert 
advice. Let the engineer who designed 
your truck be the expert you consult re- 
garding the size of the loads on your 
truck, and you will profit. 


CUT OUT THE “HOT DOG!” 

Packers and sausagemakers are joining 
in the effort to abolish the use of the of- 
fensive term “hot dog” as applied to 
frankfurters, and persuade the public gen- 
erally to call these tasty products “Red 
Hots” instead. 

This is a hard thing to do, especially 
with those who like to be funny at the 
expense of the meat trade. In the latter 
class newspaper writers and cartoonists 
are numbered. They mean well, but it 
doesn’t occur to them that such humor is 
not only unfair, but actually damaging. 

A recent example of this absent-minded- 
ness was the handsome front cover design 
of the Saturday Evening Post—whose 
editor once worked for P. D. Armour and 
ought to know better!—said design bear- 
ing the words “Hot Dog” in letters seen 
and read by the Post's two million odd 
readers. 

Newspaper men are reasonable, how- 
ever, and ready to remedy a _ mistake 
whenever they can. One packing concern, 
the Albany Packing Co., Albany, N. Y., 
has anticipated the annual “hot dog” out- 
break by sending the following friendly 
letter to newspaper editors: 

To the Managing Editor: 

With the coming of the summer season, 
and the summer hot stand business, we 
wish to solicit your earnest cooperation 
in keeping the term “Hot Dog” out of 
your columns. 

For some years there has been con- 
certed effort on the part of reputable 
sausage manufacturers, jobbers. retailers 
and concessionaires to chiminate the name 
“Hot Dog” in favor of “Red Hot.” The 
Institute of American Meat Packers have 
devoted considerable time and material in 
accomplishing this, and their efforts this 
season will be more vigorous than ever. 

It is our firm belief that the name “Hot 
Dog” is detrimental to the industry as a 
whole—that in many ways it reflects upon 
the quality of the frankfurters, and tends 
to restrict their sales. 

To say the least, the slang term “Hot 
Dog” is unappetizing and misleading. On 
the other hand, “Red Hots” sounds ap- 
petizing and will actually attract more 
customers than the former term, which is 
really degrading. 

The name “Red Hot” has become widely 
known in recent years, and most people 
are already familiar with it. It is already 
used at many of the large amusement 
parks, including Coney Island, and already 
some of the major league baseball parks, 
particularly in Chicago, have. agreed to 
stamp out the degrading term “Hot Dog.” 

We feel sure that you will want to give 
us your hearty cooperation in this cam- 
paign to eliminate the term “Hot Dog” in 
favor of “Red Hot.” We also feel you will 
readily appreciate that the latter term is 

y far a better name for what is now con- 
sidered one of America’s most popular 
meat products. 
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Steps Forward in Meat Practice 


Machine Which Takes the Place of 
Hand Labor on the Stuffing Bench 


Claims for Considerable 


Saving 


XXII — An Automatic Sausage Linker 


In the beginnings of the meat pack- 
ing industry, as in many other indus- 
tries, all of the work was done by 
hand. This was, naturally, a long, 
slow process, but labor was cheap and 
plentiful, product inexpensive and de- 
mand relatively limited. 

Gradually, however, machines were 
devised to perform parts of the work, 
releasing labor for other tasks. More 
and more of the work has been done 
by machinery as time went on, until 
now the percentage of hand labor re- 
quired is not nearly so large as 
formerly. 

Does Away with Hand Labor. 

A few operations, however, have 
defied attempts to perform them by 
mechanical means and still require a 
large amount of hand labor. 

One example of this is the linking 
of sausage. Ever since man began to 
manufacture sausage it has been 
necessary to link the stuffed casings 
by hand. 

This was expensive, as labor grew 
more costly, and there were other 
losses due to manual handling. 

Inventive genius, therefore, turned 
to the development of a machine 
which should take place of hand labor 
and complete the chain of mechanical 
operations in the sausage room begun 
by the chopper and carried through 
the mixer, grinder and stuffer. 


Germans Brought Out First Linker. 

The first linking machines were de- 
vised in Germany, but have not 
proved successful in this country be- 
cause of their complication and diffi- 
culties of operation. Within the past 
year or two American ingenuity has 
begun to develop improvements in 
this field. 

Several American packinghouses 
have been experimenting with sau- 
sage linking devices which give 
promise of being successful. 

One of these devices is that of a 
Chicago packer, who has developed 
an automatic linker which is said to 
do away with the necessity of linking 
by hand, and to produce a well-linked, 
attractive-looking sausage. 

It is claimed that this device, 
which takes up only about a square 
foot of floor space, makes possible 
much faster linking at a large saving. 

A brief description and illustration 
follow: 


Machine to Link Sausage 


A new device for speeding up the work 
on the sausage stuffing bench and cutting 
down labor costs has recently been devel- 


.the usual 


oped by a well-known Chicago packer. It 
is an automatic sausage linker which can 
be attached direct to the stuffer, and which 
is said to be able to link about 150 sausages 
per minute, thus eliminating the labor of 
three hand linkers. 

It is compact, requiring only about one 
square foot of floor space, and can be con- 
nected with an ordinary electric light 
socket. as the electric motor required to 
run it is of less than one horse power. 

It is built entirely of metal, and when 
installed becomes an integral part of the 
stuffer. 

All moving parts are ball-bearing and 
are enclosed, The parts around the re- 
volving stuffer horn, the base upon which 
it rests and the foot lever which starts 
and stops it are all that may be seen in 
looking at it. 

Stuffing and Linking at Once. 

The casing is put on the stuffer horn in 
manner. Then the operator 
presses a foot lever and the sausage meat 
is forced into the casing. 

At certain intervals, which can be regu- 
lated, a piston shuts off the flow of meat 
into the casing momentarily, and the stuf- 
fer horn or spindle is revolved quickly 
about 2% times, thus linking the casing. 
Then the piston permits the meat again to 
be forced into the casing until stopped 
again for linking. 

The length of the link can be regulated 
by a control handle, and even as the casing 
tapers naturally toward the end the con- 
trol handle is said to offer a quick and 
simple method of adjusting the links so 
they will remain uniform the entire length 
of the casing. 

A foot lever starts and stops the device, 
leaving both hands free to handle the cas- 
ings, operate the control handle for length, 
etc. 

The same air pressure required in an 




















NEW AUTOMATIC SAUSAGE LINKER. 


Indicating its compact size and close relation 
to stuffing machine. 
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ordinary stuffer is sufficient to take care 
of the combined stuffer and linker. 


Designed to Be Fool-proof. 


The machine contains about six working 
parts, and was designed to be as nearly 
fool-proof as possible. In fact, it is claimed 
that any ordinary sausage room worker 
can become sufficiently familiar with the 
machine in an hour to be able to operate 
it without difficulty. 

All gears are lubricated by the splash 
system, and it is said that the oil needs to 
be changed only every three or four 
months. There is no way for the oil to 
drip into the meat, or come in contact 
with it, according to the designers. 

Ease of cleaning is another feature. It 
is claimed that a thorough cleaning takes 
but a few minutes and very little effort. 

The device will take the regular run of 
casings, and all kinds and sizes of sausage, 
using hog or sheep casings, can be handled 
with equal dispatch, it is said. 

Comparing Hand and Machine Linking. 

In one test made last fall, 167 lbs. of 
frankfurts were stuffed in sheep casings 
and linked by this device, compared to 
162 lbs. stuffed and linked by hand. 

Machine linking required two laborers— 
die linker and one hanger—working 35 
minutes and 50 seconds, or a total working 
of one hour, 11 minutes and 40 
seconds, 

The same operation by hand required 
one stuffer and four linkers and hangers, 
each working 41 minutes and 8 seconds, or 
a total time of 3 hours, 25 minutes and 40 
seconds. 


time 


A 200 Per Cent Saving. 

Total labor cost, figured at 50c per hour, 
was 59c, or 35c per 100 lbs: for machine 
linking, and $1.72, or $1.06 per 100 lbs., for 
hand linking, or a saving of 200 per cent in 
operating expense by machine linking. 

In both cases casings were flushed and 
inserted on the tube by hand. 

A similar test on hog casing frankfurts 
showed a difference of 140 per cent in 
favor of machine stuffing. 

This device was tested under packing 
plant conditions for more than a year be- 
fore being brought out. In that time it 
did not break down or get out of order, 
and when taken apart showed no wear on 
the moving parts. 

a iitcass 

CANADIAN PACKERS CONFER. 

Canadian packers, livestock producers 
and government officials met at Ottawa, 
Canada, recently to discuss ways and 
means of recovering the export business 
lost last year owing to the collapse of the 
British market, says Lynn W. Meekins, 
American Trade Commissioner, Ottawa, 
in a report to the U. S. Department of 
Commerce. 

A Toronto packer said that since Jan- 
uary, 1926, Canadian exporters have made 
profitable shipments to England in only 
nine weeks and have suffered losses in the 
remaining fifty-one weeks of this period. 
Five packing plants in Ontario have been 
closed on account of the difficulty of ob- 
taining favorable prices in the United 
Kingdom, it was said. 

The conference approved the principle 
of the compulsory grading of hogs, but 
there was a difference of opinion as to the 
amount of premium to be paid by packers 
for selected bacon hogs over the second 
grade. 
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Late News of Institute Activities 


How Retail Trade Can Benefit By 


Helps in Selling Summer Meats 


Prize Contest and Packer Meetings 


HELPS TO SELL MORE MEATS. 


Judging from the interest taken by 
member companies of the Institute of 
American Meat Packers in the promo- 
tional material prepared by the Institute 
Department of Public Relation and Trade, 
it would appear that the meat industry 
has taken a step forward in capitalizing 
the Fourth of July for “ready-to-serve” 
meats. 

Most of the material—which will include 
recipe leaflets, multi-color placards, and 
window streamers for display in retail 
stores—will be suitable for use when the 
Fourth is over, and should tend to stimu- 
late the demand for “ready-to-serve” prod- 
ucts throughout the summer. 

This movement should be of special in- 
terest to the retail meat trade, for the rea- 
son that “ready-to-serve” meats, if they 
are properly brought to the attention of 
housewives, will go far toward eliminating 
the summer slump or decrease in volume 
of which many retail meat 
plain. 


dealers com- 


Pointers for the Retailer. 

By stocking, displaying and suggesting 
“ready-to-serve’ meats this summer, any 
enterprising retailer can persuade his cus- 
tomers to serve meat instead of so-called 
meat substitutes. 

In the past meat has been omitted from 
thousands of picnic meals, because those 
meals must be practically ready to eat and 
the housewives who planned them were- 
n’t familiar with “ready-to-serve” meats. 

The same is true in cases where house- 
wives replace meat with salads or other 
foods for dinners and lunches on hot days, 
when they don’t want to cook over a hot 
stove. If these housewives know about 
“ready-to-serve” meats, they would buy 
and serve them instead of making their 
families go entirely without meat. 

Almost every packer is handling these 
meats, and a great variety of kinds is 
available. There really is a kind to suit 
every taste. 


The, dealer should feature the con- 


venience and time-saving qualities, lack of 
waste, nutritive qualities, and appetite ap- 
peal of these products. 

The Value of Signs. 

An attractively-lettered sign would do 
much to introduce “ready-to-serve” meats 
to customers. The following wording, on 
a cardboard sign, should help to build up 
a profitable trade: 

Try 
“READY-TO-SERVE” MEATS 
for the week-end picnic and hot weather 
meals. 
We have twelve varieties. They're all ready 
to eat. Keep a supply on hand. 

The more they are displayed, the better 
these meats will sell. A row of them across 
the front of a display case will arouse 
interest. 

Many dealers find that it pays to mark 
the name and price on each piece, so that 
the customer will know what to ask for. 

Serve Them With Samples. 

The sample method should’ be a very 
effective and inexpensive way of introduc- 
ing “ready-to-serve”’ meats to a dealer’s 
customers. With very little extra trouble, 
he could cut a pound of veal loaf, for in- 
stance, into small slices or cubes, and 
place the pieces on an attractive dinner 
plate. 

The samples could be offered to the cus- 
tomers in some such way as this: 

“There you are, Mrs. Smith. That will 
be ninety cents. Thank you. 

“Oh, by the way, will you try a piece of 
this cooked veal loaf? We are handling a 
very nice variety of these ready-to-serve 
meats now. >So many women like to keep 
a small supply on hand to use for picnics 
or for other meals which must be pre- 
pared in a hurry. : 

“You see, the meat is all ready to eat 
when you unwrap it, and there is practi- 
cally no waste to it. 

“We also have luncheon specialty, liver 
sausage, boiled and baked ham, and sev- 
eral other varieties. Their convenience is 
what has made these meats so popular. 

“Why surely, I'll be glad to wrap up a 
half pound. And I know you'll want more 
when this is gone.” 

The happy ending may not come in 











AUTOMATIC 


HOG DUCKER 


Idea Which Won THE NATIONAL PROVISIONER'’'S 
$100 award in the 1926 Prize Idea Contest. 


every case, but the meats are delicious and 
the woman who tastes your samples 
should be a “ready-to-serve”’ customer be- 
fore many days have passed. For an ex- 
pense of fifty cents or less per day, it 
will be possible to introduce “ready-to- 
serve” meats to your customers in this 
way, and a few sales will more than wipe 
out the cost. 


Other Uses for These Meats. 


In addition to replacing meat substitutes 
on summer days, “ready-to-serve” meats 
are excellent for midnight lunches, school 
lunches, and meals which must be pre- 
pared in a hurry at any time of year. 

A retail dealer has nothing to lose by 
ordering a small quantity of five or six 
kinds of these meats to try out the idea 
on his customers. They will keep a week 
or more in a refrigerated counter where 
the temperature is as high as 42 deg. and 
in most cases will sell quickly. 

There is no reason why thousands of 
meatless meals should be served in the 
summer time—because consumers who 
like meat, and eat it generously during the 
rest of the year, will take to “ready-to- 
serve” meats for summer days. 


—— 
PACKER PRIZE IDEA CONTEST. 


Many worth-while ideas and devices for 
improving methods and effecting short 
cuts or economies in the meat packing 
plant have been developed during the past 
few years. Probably in no other period of 
equal length in the industry’s history have 
so many improvements been brought out. 

Added stimulus has been given to the in- 
ventive mind of the packinghouse employe 
by the annual Prize Idea Contest con- 
ducted by the Institute of American Meat 
Packers, and scores of sound, workable 
plans have been entered in these contests. 

In addition to the prizes offered by the 
Institute, THe NATIONAL PROVISIONER has 
each year offered an additional prize for 
the best-presented idea, in an effort to de- 
velop care and skill among the con- 
testants. 

THE NATIONAL PROVISIONER prize of $100 
for the best presented idea in the 1926 
Prize Idea Contest was awarded to Ray 
Baker and C. J. Day of Swift & Company, 
North Portland, Oregon, who submitted a 
model illustrating an automatic hog 
ducker. ! f 

The model contained all the essential 
features of the ducker as it would be in- 
stalled in an actual scalding vat. The 
model was made of metal and was very 
carefully and neatly put together. An il- 
lustration of the model is shown on this 
page. ; 

The 1927 contest, which now is under 
way, closes July 15. A total of $1,000 is 
available for cash awards, the amount of 
each award to be determined by the Prize 
Contest Committee. ; 

Employees of all member companies of 
the Institute are eligible for the contest. 
Folders giving complete rules and other 
information have been supplied to all 
member companies. Additional copies can 
be obtained by request to the Institute’s 
Department of Packinghouse Practice and 
Research, under whose supervision the 
contest is being conducted. : 

The contest closes July 15 and ideas 
must be submitted before that time. 
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Packer Meeting Programs 


Only a few days off is the first of the 
big series of divisional meetings of the 
Institute of American Meat Packers, which 
will be held during June in eight import- 
ant packinghouse centers. This meeting 
will be held on Monday, June 6, in Dallas, 
Tex. 

Other meetings will be held at San 
Francisco on June 10; Denver, June 14; 
Mason City, Iowa, June 17; Knoxville, 
Tenn., June 21; Baltimore, Md., June 23; 
Cleveland, O., June 24, Chicago, 
June 28. 

The meetings at Dallas, San Francisco 


and 


and Denver will be the annual meetings 
of the divisions The others 
will be the second and final series of 1927, 
the last general meetings before the an- 
nual With unusually inter- 
esting programs arranged for all of the 
meetings, it is believed that the total at- 
tendance will greatly exceed that of the 
first series, which was attended by nearly 
three hundred persons. 


concerned. 


convention, 


Programs for the meetings at Dallas, 
San Francisco and Denver follow. The 
program of the other meetings will be 


published in succeeding issues. 
PROGRAM FOR DALLAS. 

Meeting of Division VI, Dallas, Texas, 
Hotel Adolphus, June 6. 

Morning session, 10 A. M. Presiding: 
Rk. T. Keefe, Chairman Division VI. 

“Personnel Training and Its Results,” 
R. T. Keefe, Keefe-LeStourgeon Co., 
Arkansas City, Kan. 

“Some Recent Practical Results of the 
Institute’s Research on Plant Operations,” 
H. D. Tefft, Director, Department of 
Packinghouse Practice and Research, In- 
stitute of American Meat Packers. 

Luncheon, 12 M. 

Afternoon session, 2:30 P. M. 
ing: R. E. Paine, Regional 
Southwestern Region. 

“Are Sour Hams Unavoidable?” J. C. 
Remling, Union Meat Company, San An- 
tonio, Tex. 

“Modern Pork Curing,” W. H. Burnett, 
Armstrong Packing Company, Dallas, Tex. 

“What Our Study of Certain Waste 
Problems Disclosed,” T. F. Maurin, Hous- 
ton Packing Company, Houston, Tex. 

Dinner session, 6:30 P. M. 
James A. Gallagher, Sr., 
Company. 

“Food Advertising and Its Effect on 
Packinghouse Operations,” Wesley Hard- 
enbergh, Director, Department of Public 
Relations and Trade, Institute of Ameri- 
can Meat Packers. 

“The Live Stock Situation,” R. M. Kle- 
berg, President, Texas and Southwestern 
Cattle Raisers Association. 

SAN FRANCISCO PROGRAM. 

Meeting of Division VIII, San 
cisco, June 10, Palace Hotel. 

Morning session, 10 A. M. 

Opening statement, T. P. Breslin, Divi- 
sional Chairman, Division VIII. 

“Developments in the Institute’s Pro- 
gram of Operating Research of Interest to 
Plant Executives,” H. D. Tefft, Director, 
Department of Packinghouse Practice and 
Research, Institute of American Meat 
Packers. 

“Advertising and the Packing Business,” 
Wesley Hardenbergh, Director, Depart- 
ment of Public Relations and Trade, Insti- 
tute of American Meat Packers. 

Luncheon, 12:30 P. M. 

Afternoon session, 2 P. M. 


Presid- 
Chairman, 


Presiding: 
Union Meat 


Fran- 
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“The Status of Dry Rendering.” Thomas 
C. Bougham, The Cudahy Packing Com- 
pany. 

“Modern Sausage Room Practice,” R. B. 


Brown, General Superintendent, Hauser 
Packing Company. 
“Modern Curing Practice,” W. Lee 


Lewis, Director, Department of Scientific 
Research, Institute of American Meat 
Packers. 


MASON CITY PROGRAM. 


Meeting of Division V, 
Iowa, June 17. 

Morning session, 10 A. M. 

“Proper Foundation for Salesmen,” W. 
W. Bowers, Albert Lea Packing Company. 

“Training for the Retailer,” John C. Cut- 
ting, Director, Department of Retail Mer- 
chandising, Institute of American Meat 
Packers. 

“Methods of Compensating Salesmen,” 
E. N. Sturman, George A. Hormel & 
Company. 

“Food Advertising and the Packing 
Business,” Wesley Hardenbergh, Director, 
Department of Public Relations & Trade, 
Institute of American Meat Packers. 

Luncheon, 12:30 P. M. 

Afternoon session, 2 P. M. 

“Some Aspects of the Premium Plan,” 
H. R. Smith, Livestock Commissioner, 
National Livestock Exchange. 

“The Hog Situation and Outlook,” C. L. 
Harlan, Bureau of Agricultural Economics, 
United States Department of Agriculture. 

“Board. of Trade Inspection,” W. L. 
Gregson, Chief Inspector, Chicago Board 
of Trade. 


Mason City, 


Dinner session, 6:30 P. M. 

“The Industry and the Institute,” Oscar 
G. Mayer, President, Institute of Ameri- 
can Meat Packers. 


DENVER PROGRAM. 


Meeting of Division VII, Denver, June 
14. R. M. Shearer, Acting Chairman. 

Afternoon session, 2:00 P.M. Offices of 
Armour and Company. Presiding: The 
Acting Chairman, Subject: “The Back- 
ground of Operations.” 

“The Situation of the Cattle Industry,” 
E. J. Maynard, State Agricultural College, 
Ft. Collins, Colo. 

“The Situation of the Sheep Industry,” 
George M. Houston, Greeley, Colo. 

Luncheon, 12:30 P. M. 


Afternoon session, 2:00 P. M. Offices of 
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Presiding: Law- 
Subject: “Packinghouse 


Armour and Company. 
son A. Gilbert. 
Operations.” 
“Our Experience with Pulverized Fuel,” 
J. P. Murphy, Vice President, Blayney- 
Murphy Company. 
“Our Training Courses and Their Re- 
sults,” speaker to be announced. 
“Modern Curing Practice,” R. B. Beggs, 
Armour and Company, Denver, Colo. 
“Food Advertising and Its Effects on 
Packinghouse Operations,” Wesley Hard- 
enbergh, Director, Department of Public 
Relations and Trade, Institute of Ameri- 
can Meat Packers. 


Evening session, 6:30 P. M., Denver 
Athletic Club. Presiding: W. N. W. 
Blayney. 


“Developments in the Institute’s Re- 
search Program That Are of Interest to 
Operating Executives,” H. D. Tefft, Direc- 
tor, Department of Packinghouse Practice 
and Research, and W. Lee Lewis, Director, 
Department of Scientific Research, Insti- 
tute of American Meat Packers. 

aoe ea 
PACKER EMPLOYES STUDY. 

On December 3rd, 1926, the Cudahy 
Packing Company’s new plant at St. Paul, 
Minn., introduced a for 
handling the 
sponsored by the University of Chicago 
and the Institute of Meat 
Packers. 

With a 


company set aside one hour or more each 


unique system 


correspondence courses 


American 


rather large enrollment, the 


week for each class, and conducted class 


meetings under the direction of Mr. 
Flamer, chief clerk of the organization. 
The lessons were studied and then the 


class met and held a general discussion of 
the 
These 


current lesson. 


discussions resulted in a clearer 
the that had 
been dealt Those participating in 
the courses that 
courses of study had gained for them a 
that it take 
years to obtain by the old trial and error 
method. ‘ 

The Cudahy Packing Company cele- 
brated the completion of these courses by 
tendering to the employes who had par- 
ticipated in them a banquet to show their 


understanding of subjects 


with. 
these 


were satisfied 


scientific knowledge would 





Or ‘y 


{ 





CUDAHY PACKING COMPANY’S CORRESPONDENCE SCHOOL BANQUET. 


The picture represents a part of the employes at 


the St. Paul plant of the Cudahy 


Packing Co. who participated in correspondence courses. 


Seated, left. to right around the table: 


Superintendent; G. J. 


W. T. 
Auditor, Omaha, Neb.; A. D. Challberg, Assistant Superintendent; J. s 
Foster, Superintendent; F. W. Hoffman, General Manager; E. Flamer, 


Sharp, Office Manager; J. A. Quinlan, Plant 
T. McDonald, Assistant 


Chief Clerk and Instructor; E. Swanson, L. B. Rosenberg, B. Pagenkopf and E. C. Prochaska. 
Standing, left to right: J. T. Doyle, L. Boyd, A. J. Theissen, H. Schultz, E. Day, P. Egli, 


R. L. Swanson, E. Blomster, C. J. Johnson, E. C. Weyrauch, F. O’Heron, J. 


Ringold, B, A. 


Tuman, H. E. Edlund, A. H. Korntop, G. Jader and N. Amundson. 
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appreciation of those men who were am- 
bitious enough to lay a foundation of the 
fundamental principles of the packing in- 
dustry. The banquet was held at the St. 
Francis Hotel, St. Paul, Minn., on April 
28th. 

After a series of extemporaneous 
speeches by all those attending the ban- 
quet, F. W. Hoffman, general manager of 
the plant, and G. J. Foster, superintendent, 
addressed the vathering, telling how they 
had acquired their knowledge through the 
bitter school of experience. They had not 
had the advantages of the modern youth in 
the packing industry. No information con- 
cerning packinghouse procedure then was 
put in books; now, with a little study, a 
man can familiarize himself with a pack- 
inghouse in less time than was formerly 
possible. 

The company is preparing new and 
larger accommodations for class meetings, 
and expects an enrollment of twice as 
many students next fall. 

es 
SCHEDULE OF MEETINGS. 

Dallas, June 6—Division VI. For pack- 
ers in Missouri west of and including 
Springfield and Sedalia, Mo., Kansas, Ok- 
lahoma, Arkansas, Texas and New Mexico. 

San Francisco, June 10—Division VIII. 
For packers in California, Utah, Arizona, 
Nevada, Oregon, Washington and Idaho. 

Denver, June 14—Division VII. For 
packers in Colorado, Wyoming and Mon- 
tana. 

Mason City, June 17—Division V. Min- 
nesota, lowa, North Dakota, South Dakota 
and Nebraska. 

Knoxville, June 21—Division III. For 
packers in Kentucky, North Carolina, 
South Carolina, Georgia, Florida, Alabama, 
Mississippi, Louisiana and Tennessee. 

Baltimore, June 23—Division I. For 
packers in New England, New York south 
of Kingston; New Jersey, Pennsylvania 
east of and including Harrisburg and Wil- 
liamsport; Delaware, Maryland, District of 
Columbia and Virginia. 

Cleveland, June 24—Division II. For 
packers in New York north of and includ- 
ing Kingston; Erie, Pa., and Pennsylvania 
west of Harrisburg and Williamsport; 
West Virginia, Ohio and Michigan. 

Chicago, June 28—Division IV. For 
packers in Illinois, Indiana, Missouri east 
of Sedalia and Springfield; and Wisconsin. 


GREEN BAY DON’T GROW THEM. 


John Cutting of the Institute, who talks 
over the air about meats, received a letter 
last week from a lady in Green Bay, Wis- 
consin, who was feeling sort of blue, as 
the lady expressed it herself. 

“I heard you from a Chicago station,” 
she wrote, “and you talked about sweet- 
breads. I went to a bake shop, and they 
laughed at me.” 

Talks which will be given from stations 
in Chicago, New York City, Milwaukee, 
and Cleveland next week are “Frosted 
Ham For Hot Days” and “Calves Reveal 
Ready Relishes.” 
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PACKER SALESMEN CAN HELP. 


A four-page leaflet entitled “Why Should 
A Dealer Display and Sell Ready-to-Serve 
Meats” has been prepared by the Depart- 
ment of Retail Merchandising of the In- 
stitute of American Meat Packers, and 
copies are offered to member companies of 
the Institute at actual printing cost. 

The leaflet presents the arguments 
which a dealer may use to build up a de- 
mand for these meats, and also contains 
suggestions about the display and keeping 
qualities of the product. 

It is suggested that packers may care 
to give the leaflet to their salesmen, so 
that they may have the facts about the 
merits of “ready-to-serve” meats readily 
available, or else distribute copies to the 
retailers for their guidance in merchandis- 
ing “ready-to-serve” meats. 





Boosting Quality 
Meats 


The consumer wants smaller 
cuts of meat! 

Whether or not the housewife is 
a judge of quality in meat, she is 
a judge of the size of her roast or 
steak or chop. 

This trend in consumer demand 
exerted a strong influence at the 
recent International Livestock Ex- 
position. It was not only evident 
in the type of animals chosen as 
prize winners but in the exhibit of 
carcass meats as well. 

A_full description of this meat 
exhibit and what it meant to packer 
and retailer appeared in The. Na- 
tional Provisioner of December 4, 
1926. 

Packers are using this story to 
educate their retailers. 

Retailers are using the story to 
educate their customers. 

The description of this meat show 
has been made up into an attractive- 
ly illustrated 4-page reprint. Sub- 
scribers can get copies at cost. 

Use the coupon below for your 
order. 


THE NATIONAL PROVISIONER 
Old Colony Bidg., 
Chicago, II. 


Please send me.......... reprints of 
your article on “Consumers Want 
Smaller Meat Cuts”, these to be billed 
to me at cost. 
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TRADE GLEANINGS. 


A city abattoir is to be erected in San 
Benito, Tex., by the City Commission. 

The Warsaw Packing Co., Warsaw, Ind., 
has been incorporated with a capital 


stock of $50,000. 


Improvements have been added to the 
branch plant of Armour & Company at 
Leon, Ia. 


A retail meat market has been opened 
on Genessee street in Iron River, Mich., 
by the Meyer Brothers Packing Co. 


A retail meat market has been opened 
in Minneapolis, Minn., by the Fairfax- 
Parsons Packing Co. 

The Moxham Provision and Packing 
Co., Johnstown, Pa., has been incorporated 
for the purpose of slaughtering and curing 
and selling meat products. 

Joseph Di Ulio and Roger Severini have 
formed the Wisconsin Packing Co., and 
plan to open a wholesale and retail meat 
market in Hurley, III. 


Anton Siegle and Walter Fietz have in- 
corporated the Federal Meat Co. in 
Tacoma, Wash., with a capital stock of 

7,500. 

The Standard Corp. of Laredo, Tex., is 
erecting a new vegetable oil plant. The 
daily output of the new plant will be 30,000 
Ibs. of vegetable oil and shortening. 

Fred Glaser plans to erect a $200,000 
packing plant and sausage factory in South 
Omaha, Nebr. Kamrath & Christensen, 
Chicago, are preparing the building plans. 

The new packing plant of the Montrose 
Beef Co., located at Coxton Road, Pittston 
Junction, Pa., is now running at full capac- 
ity. All operations are under government 
inspection. 

The Jacobs Packing Co., Nashville, 
Tenn., of which E. J. Koehm is general 
manager, plan a $400,000 expansion of their 
plant, which will triple their packing 
facilities. 

The plant of the Anderson Cotton Oil 
Co., West Market street, Anderson, S. C., 
has been acquired by Robert K. Living- 
ston, New York, and 231% South Elm 
street, Greensboro, N. C., and F. P. Adams, 
Seneca, ie On 

Improvements costing $12,000 have just 
been made on the city abattoir of Hunts- 
ville, Ala., thus making this one of the 
best and most modernly-equipped abattoirs 
in the state. Dr. J. S. Andrade is superin- 
tendent of the plant. 

The stock of meats of the Central Meat 
Market, 17 West Eau Claire street, Rice 

Lake, Wis., owned by Joseph Scheu, has 
been closed out to make room for a whole- 
sale sausage factory which Mr. Scheu will 
operate. 

The plant of the Laredo Packing Co., 
Laredo, Tex., is now in operation. At 
present, only the abattoir is being used, 
but a modern sausage factory will soon be 
installed, and the company will enter the 
general packinghouse business. 
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Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Badger) on a moderate charge. 


SWENSON EVAPORATORS- 
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Packers’ Sales Practices 

Most packers have a sales manager 
who supervises the merchandising of 
product. 
the packer makes money. 
losses are likely to result. 


If this official is a success, 
If a failure, 


The sales manager is one of the 
most important executives in the 
business. 


To be successful he must, of course, 
the the 
major departments, so that the prod- 


have cooperation of other 
uct comes to him in the best condi- 
tion and at the lowest cost possible. 


Then his carefully chosen staff of 
salesmen carry out his instructions, 
adding to them their own initiative 
and sales ability. 


In any well-regulated organization 
it is unusual for more product to be 
forced on the sales organization than 
it can handle advantageously. The 
knows his territory, be 


sales manager 


it limited or widespread, and he 


knows the maximum of product he 


‘can expect that territory to absorb. 


If he does not have the cooperation 
of the buying executive, serious prob- 
lems are likely to arise. Practices on 
the part of uninformed but over-am- 
bitious salesmen will be countenanced 
in the movement of excess product 
that are detrimental to the packer, as 
well as to the trade generally. 

THE 


attention to 


NATIONAL 
such 
“Was 


Some weeks ago 
PROVISIONER called 
a situation under 


This Salesmanship?” 


the heading 


One packer had more product on 
hand than the sales department could 
sell at a profit, and too much had al- 
ready gone to the freezer. A nearby 
territory was known to be a good one. 
Into that territory his salesmen went, 
apparently with instructions to place 
product without regard to price, as that 
appeared to them to be the way to 
establish a permanent selling agency 
there. 

Product was sold at from 3c to 6c 
a pound under the local market. As 
a result the effort lost money for the 
price-cutting packer and ruined his 
competitors’ price levels as well. 

No permanent gain can come from 
such a procedure. It is the kind of 
practice of which the industry con- 
stantly complains. It is one of the 
greatest detriments to profitable op- 
eration there is. 

One packer has suggested that such 
unfortunate procedure is the result of 
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poor sales management. He says 
there is no use in having a sales man- 
ager if salesmen are to be permitted 
to cut prices It is the 
sales manager who has the final O. K. 
on an order, and he is said to be the 


man 


at random. 


“responsible for so many of the 
unreasonable sales of which we hear.” 

To a certain extent this is true. But 
unless a sales manager is “volume 
mad” he will not deliberately jeopard- 
ize the good showing of his depart- 
ment by cutting prices below a profit- 
able margin. 

The real reason for such practice 
can generally be found either in a lack 
of knowledge of the sales outlet or in 

lack of cooperation between the 
executive supervising the buying of 
the raw product and the sales execu- 
tive. 

Either situation would seem to be 
inexcusable in any well-managed and 
well-directed organization. Either is 
too expensive to be permitted in the 
packing industry, where costs are 
high and margins are so narrow. 

The sales manager should always 
be permitted a voice in considering 
volume, and his voice should be 
heeded. Where this is done, efficient 
sales management would overcome 
the worst infringement on “Sell 
Right” principles. 

a 
Prospects for Lard 

Perhaps the brightest spot in the export 
situation for the meat industry is the lard 
that 


and as her eco- 


outlook. There is no = question 


Europe needs our fats, 
nomic condition improves she will be able 
to pay for them according to her needs. 
Some countries of Europe have gone 
into pork production on a large scale since 
the war, but it is the consensus of opinion 
that this will not be 


permanent. These 


people do not understand hog marketing, 
and their experiences already in some 
cases have discouraged them. Demand 


for American lard, if not for meats, will 

improve as this situation develops. 
Great Britain and Germany continue to 

Exports of 


be our best lard customers. 


lard to the United Kingdom last year 
were ten million pounds greater than the 
year before, while our lard exports to Ger- 
many were 17 million pounds in excess of 
Indications thus far 


the previous year. 


this year are even more favorable. 

Lard stocks on May 1 were about five 
million pounds greater than a year ago, 
the 


about 


increase during April having been 


four and a half million pounds. 
Pessimists might be affected by such fig- 
ures, but those who take a longer view 
and who have some knowledge of the real 
so down- 


situation abroad, do not feel 


hearted. 





ee 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except®by permission) 


Handling Hog Middles 


An English subscriber requests informa- 
tion concerning the proper handling of 
black guts or hog middles. He says: 
Editor The National Provisioner: 

Will appreciate information concerning the handling 
of black guts from the time they are taken from the 
animal to the final preparation. 

What is the best method of keeping them a salmon 
pink color? 

Black guts, or hog middles, are very 
tender and must be handled carefully to 
avoid breakage. Where their use as cas- 
ings is desired the process is as follows: 

When Used As Casings. 

After being separated from the rest of 
the viscera they are pulled apart and the 
fat which binds the gut together in a coil 
is stripped off and sent to the lard tank. 

The gut is flushed with water and all 
the fecal matter stripped out, after which 
the gut is turned inside out and placed in 
ice water. After being completely chilled 
it is salted and placed in a perforated bar- 
rel over night to drain. 

The next day the gut is shaken free of 
the surplus salt, is resalted and packed in 
tierces, being pressed in tightly to remove 
all air between the casings. 

To keep the salmon pink color referred 
to, all that is necessary is to keep them 
packed tightly so that no air can get to 
them. 

They are used to a limited extent in 
England for casings; their use in chitter- 
lings is also limited. The most common 
use is to tank them, because of their high 
fat content. 

To Prepare As Chitterlings. 

The handling of these intestines from 
the time they are taken from the carcass 
up to the final preparation requires special 
equipment and supervision. 

There should be washing and turning 
pipes, so that a perforated pipe may run 
inside of the chitterling and throw a con- 
stant spray of water to thoroughly remove 
the manure and wash. A vat for washing 
and bleaching fats is also necessary, and 
a vat for chilling and bleaching chitter- 
lings. 

These casings are well covered with fat, 
which must be carefully stripped from the 
black gut on the black gut fatting bench. 
This requires extreme care and caution so 
as to prevent any tear in the tissue. 

Careful attention should be given the 
guts after they are delivered to the chit- 
terling room. In some cases it is necessary 
to remove more fat, as it is customary as 
well as economical to leave as little fat 
as possible. 

The black guts must be washed and 
thoroughly cleaned before turning. After 
turning and recleaning, the chitterlings are 
to be bleached in a vat of ice water and 
held there until properly chilled, at least 
over night. After chilling they are re- 
moved to the offal cooler without delay, 
spread on pans to drain or on screens, and 
held in the cooler at 34 to 36 degs. tem- 
perature until the following day. 

Fresh chitterlings are usually packed in 
25 to 50 lb. boxes. The boxes should be 


lined with waxed paper, then beef cloth 
cut in sizes to insure the product’s being 
fully covered in the box. It is customary 
to pack chitterlings in layers crosswise of 
the box. 

After packing, take immediately to the 
freezer and freeze on shelf coils in sharp 
freezer. If coils are not available, place 
the boxes flat on provision racks in tem- 
peratures below 15 degs., and pile so as to 
allow a free circulation of air. Spacing of 
about 4 in. should be provided around the 
entire package. 

When the product is thoroughly frozen, 
then remove to storage piles separated 
with 1 in. wooden strips to permit free 
circulation, and store in 15 degs. tempera- 
ture. 

If chitterlings are to be cured, they must 
be rubbed carefully with vacuum pan salt, 
packed in layers of salt and overhauled in 
three or four days. 

Chitterlings cured in dry salt are usually 
sold in sets consisting of 7 pieces, 12 
inches long each and tied. Dry salted chit- 
terlings are packed in slack barrels in salt. 

If pickled chitterlings are desired, then 
the chitterlings should be placed in 100 
degs. brine immediately after chilling, and 
may be shipped at once in strong pickle. 
If not shipped promptly, pickled chitter- 
lings must be overhauled within 7 days, 
and should not, be held in cure longer 
than 15 days. 

Either fresh or cured chitterlings should 
be cooked approximately 2 hours at a 
boiling point, chilled over night and 
packed and shipped immediately in 100 
degs. plain brine. 

It is rather risky to carry a stock of 
cooked chitterlings, as they are highly 
perishable. 





Handling Casings 


Do you know how to handle hog 
and sheep casings? 

It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, 
all the way from the killing floor 
to the storage room, have been 
prepared by THE NATIONAL Pro- 
VISIONER. They are invaluable to 
the packer who warts to handle 
his casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 
The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me directions for handling 
— casings. 

(Cross out one not wanted.) 


BEAMS .cccvcccsccccesocccvesccs eccccccccs 
Street ..ccccccccccccccccccccccccccs ecccee 
Re sascs TT TCT Pe eee es spsbeseeces 


Enclosed find 2 cent stamp. 











More on Sausage Spoilage 
Nothing kills the demand for sausage 
more quickly than for the consumer to find 
spots of discoloration in it—not spoiled 
meat, just gray spots or greenish rings. 

These may be due to any one of a num- 
ber of causes, but the effect on the trade 
is very bad. For sausage must at all times 
be carefully made and handled and closely 
watched, so that it may at all times com- 
mand a ready sale. 

In THE NATIONAL PROVISIONER of April 30 
a sausage maker complained that he was 
troubled with green air holes in his prod- 
uct. He had recently installed a silent 
cutter larger than he was accustomed to, 
and the advice given him was that there 
was probably something wrong with the 
way he was operating it. 

Now comes another sausage maker who 
suggests that the trouble might be due to 
an entirely different cause—that of putting 
the ice in the silent cutter too late. 

He says: 

Editor THE NATIONAL PROVISIONER: 

Regarding the article on “Sausage 
Troubles” in a recent issue of THE 
NATIONAL PROVISIONER. 

I would say that one reason for getting 
discolored air holes in the sausage is often 
due to putting the ice into the silent cutter 
too late. 

The meat in the silent eutter should be 
iced as soon as it can possibly be done. 
If the ice is put in too late, it will not be 
chopped finely enough, and will then leave 
water holes after stuffing. The result is 
green or gray spots in the Sausage. 

Emit SAFFERT. 

What are the experiences of other sausage- 
makers on this point? Let us hear from you. 


fe 
Care of Lard Equipment 


When machinery is out of use for some 
time it is likely to deteriorate if not pro- 
perly cared for. An Eastern packer wants 
to avoid any trouble or loss on his idle 
machinery. He says: 

Editor The National Provisioner: 

Our operations are such at this time that we will 
not use our lard machinery. How should this be 
fixed so it will not deteriorate? 

Usually very little is required to pre- 
serve lard rendering machinery when it is 
not in use, other than the natural care of 
oiling all parts to prevent rusting. 

However, some packers carefully clean 
all exposed parts of the machines, then dry 
it thoroughly and cover it with a heavy 
coating of paraffine oil. This oil can be 
put on with an ordinary brush. Other oils 
may be used for this purpose, but paraffine 
oil is usually preferred, as it is practically 
free from moisture. 

Machinery put away in this manner will 
last for years. It it not even necessary to 
put canvas over it. 

If it is to be laid up for a long period, 
however, it should be inspected every so 
often. 

Only the unpainted parts need to be 
covered with oil. 


When ready to use it again, take hot 
water and scrub off the paraffine oil. 
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Baked Chicken Loaf 


The man who specializes in “ready-to- 
serve” meats is always looking for some- 
thing new with which to tempt his trade. 
With the coming of summer the quickly- 
served meats will be in still greater de- 
mand, and variation is desirable in every 
dealer’s stock. 

A Northern meat retailer wants to know 
how to make baked chicken loaf. He 
says: 

Editor The National Provisioner: 

We have heard that baked chicken loaf is a very 
attractive addition to any ready-to-serve meat case. 
Can you tell us how to make this product? Is it 
necessary to use all chicken? 

Baked chicken loaf, like other meat 
loaves, may be made as rich or as eco- 
nomical as is desired. Perhaps the quan- 
tity of fowl, the percentage of fat and the 
percentage of cereal or cracker meal used 
can be adjusted satisfactorily only by ex- 
periment. 

If the chicken loaf is being manufac- 
tured in a federally inspected house, only 
chicken can be used in the formula. 

Either roosters or turkeys can be used 
for this purpose. It is most economical 
to cook the chicken and bone it afterward. 
If a genuine fowl loaf is being made, some 
cooked pig-skins should be ground up and 
added as a binder. 

Cereal may be used if desired, and sea- 
soning to taste. Some prefer this loaf to 
be seasoned with salt and pepper only, 
and a touch of onion. Put in oven around 
200 degs. and cook for half an hour, 
raising the temperature to about 250 degs. 
at the close. 

If the loaf is being made for local dis- 
tribution, it can be made of a combination 
of fowl and veal, using these meats in the 
proportions desired, depending on the per- 
centage of fowl it is desired to use. 

Cook the chickens or turkeys and bone 
them. Partly cook the veal. Grind the 
veal through the % in. plate and the 
chicken through the % in. Use some of 
the skimming from the cooking -of the 
fowl for whatever moisture is desired. 

The use of cereal is optional. Use no 
saltpeter. 

After the meats are ground and mixed 
with the seasoning, bake in a meat loaf 
pan for one-half hour, starting the oven at 
200 degs. and working up to 250 to 300 


degs. at the close. This makes a very 
nice product. 
Instructions for making meat and veal 


loaves can be secured by subscribers by send- 
ing a 2c stamp with request, to THE NA- 
TIONAL PROVISIONER, Old Colony Bldg., 
Chicago, Il. 
—_q—_ 
LOOK INTO LIVESTOCK RATES. 


It is announced from Washington that 
the Interstate Commerce Commission has 


ordered a general investigation of live- 
stock rates in the Western half of the 
United States. 

Examiners will take evidence at Salt 


Lake City June 30, Portland, Ore., July 5, 
and Los Angeles July 15. On later dates 
the will be 
Southwestern and Mississippi Valley ter- 
ritories. By a supplemental order, the 
commission arranged for an investigation 
into livestock rates in the Southeast, with 
hearings at Montgomery, Ala., July 27, 
and Louisville, Ky., August 1. 


investigation transferred to 
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Inside Stuff! 


What’s going on in the plant 
told by the men themselves 




















Letters of a Plant Boy to His Pal 


XIII—When He Got a Raise He Sure 
Earned It! 

(This is the thirteenth of a series of letters from 
a packinghouse employee to his friend in another 
clty. 

sty Packingtown, May 26. 
Dear Grover: 

You know I wrote you about how I 
got started on this job, and they told me 
they had figured on giving me a raise, but 
because of my attitude in not wanting the 
job they was going to let me work for 
the raise? Well, I been so darn busy, and 
my job so intensely interesting, that I for- 
got all about the raise. 

Well, the Supe called me in the other 
day and told me he had been down at the 
main office and he saw the big chief, and 
apparently the big chief was very well 
pleased with the way I was taking hold 
of my job—and beginning with the first of 
the month I get 45 bucks a week! 


Too Busy to Get Married. 
When he told me this he says that he 


‘don’t want me to jump right in now and 


go and get married—anyway for six 
months—because he wants me to be ina 
position to give him my undivided atten- 
tion on this new job. 

And when the system is all in I got to 
take on some more stuff besides what I 
have been taking care of, cause there is 
going to be a lot of checking up by the 
main office on our work here so far as 
costs are concerned, and I will have to 
answer all their questions and be respon- 
sible for bringing the costs down to where 
they ought to be according to the stand- 
ards we have under the new system. 

Well, that suits me O. K., but I don’t 





HAS 


TO SHOW FOREMEN WHERE 
LOSS IS. 
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know how my girl is going to take it. But 

this is a pretty big thing for both of us 

and I guess we will just have to wait. 
Mean Little Jobs Make Trouble. 

We have just about got all of the major 
departments covered with our scheme, and 
have left a whole raft of little bits of jobs 
where a guy works half a day or a day 
and a half a week. If I had anything to 
say about it I wouldn’t monkey with them. 
I would just leave them as they are! 

I worked for a week and a half where 
three men work. They don’t work on the 
job over three hours a week altogether, 
and 


they. are transferred to the Sweet 

Pickle when they ain’t working on this 
job. 

But these guys practically went on 


strike, cause it seems like they actually get 
their pay cut when they work on a job 
where there isn’t any premium! What do 
you think of that? 

You see the Sweet Pickle gang are mak- 
ing about fifty-two cents an hour when 
you include the bonus or premium to their 
regular hourly rate, and when they work 
on a day work job their earnings are cut 
about twenty-five percent—and of course 
you can’t blame them for squaking! 

Has to Help out the Foremen. 

I will get the rest of these things 
cleaned up one of these days. But I 
don’t have a whole lot of time at present, 
because each foreman turns in a profi- 
ciency report every night to the Supe, and 
he has to figure it up himself, and on the 
bottom of the sheet he has to write down 
what the proficiency of his crew was on 
that day. 

Believe me, they sure keep me_ busy 
around half past four every night, when 
these guys have figured up their reports 
and find they have dropped ten per cent 
or some such figure. And of course I 
have to go down and show them where 
the loss is being made, so they can pick up 
the ten per cent again the next day. 

You take Fresh Pork Packing, and you 
can’t check that job up in less than two 
hours. Then it takes you another hour to 
straighten the tangle out. 

Nothing Much to Do! 

I got a session with the Supe 
around half past eleven to answer all the 
questions he about the profi- 
ciency reports each foreman has turned in. 
And then if I don’t have any more jobs 
to fix up that are in a hole, then I can 
go and make some more time studies on a 
new job. 


Then 


asks me 


Sometimes I get pretty much disgusted, 
but mister Cheatwoode is still on the job 
and he helps me out, and he that 
just as soon as the foremen understand 
how it works they will start to do the fix- 
ing up themselves. 

I guess that will be all for the time be- 
ing. 


Says 


Gosh, I hope so! 


Your friend, 
Jor Watsu. 


What the plan showed in savings to the 
company and increased earnings to the men 
is told in Joe's next letter. 

a 


How much hair does the average hog 
carcass yield? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 
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CELLOPHANE is the registered he 
trademark of Du Pont Cello- ne 


phaneCompany,Inc.,todesignate 
its transparent cellulose sheets pl 
and films, developed from pure 
wood pulp (nota Gy sendect. Ic 
is 100% transparent, strong, flex- m 
ible, grease- and oil-proof, 

dust- and air-proof, pure —_ pl 
to eat and is not inflammable 


Reg. U. S. Pat. Off. 


Meat Items... 
at ther Best 


N the past, meat could be displayed on the » 
counter only at the risk of contamination. t 


Today, meat products look clean and whole- d 
some and appeal to the appetite when wrapped 
in Cellophane. i 

t 


The trademark of the packer is carried right 
into the consumer’s home, and leads the house- 
wife to come back and ask for more, by name. 


Many meat packers, such as Otto Stahl, Inc., 
are marketing a variety of their meat products 
as profitable specialties with the aid of glisten- 
ing, transparent Cellophane. 


Your products, protected with Cellophane, will 
win display and sell on sight. 


Write for samples of Cellophane and 
descriptive booklet. 


DU PONT CELLOPHANE CO., Inc. 


Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, N. Y. 
Canadian Agents: 


WM. B. STEWART & SONS, Limited 
64 Wellington St. W., Toronto, Canada 
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A Page for the Packer 


Intelligent Salesmen 


They Will Make Good Because 
They Know Their Product 


Salesmen who know their product 
thoroughly will sell more meats and 
make better friends for themselves 
and their houses than those who do 
not have such knowledge. 


This is not a new statement, by 
any means, but in the following letter 
a packer salesmanager gives some 
different and interesting angles on the 
matter. His letter is well worth 
reading. 

He says: 

Editor THE NATIONAL PROVISIONER: 

There is nothing quite so important for 
the packer salesman, in my mind, as for 
him to KNOW HIS PRODUCT. This 
has been said before, it is true, but it is 
nevertheless a fact that is proven more 
plainly every day. 

It is not to be expected that every sales- 
man will have been trained in the packing 
plant, of course, but there is no reason 
why he cannot inform himself regarding 
meats, their quality, cure, food value, and 
whatever else would help him in selling 
his product. 

Good Salesmanship Misapplied. 

When a second- or third-grade product 
is given him to sell, he should know what 
class of trade wants this kind of meat and 
sell it to them, instead of trying by means 
sell it to 
someone who really wants a better class 


of superior salesmanship to 
of meat to supply his trade. 

Selling a lower grade of meat than is 
desired, especially beef, is likely to act as 
a sales reducer later on. 

The find the 
meat inferior in quality, and will begin to 
think they do not like meat as well as 
they used to. 


retailer’s customers will 


Or they will go to a dealer 
who is a judge of meat and who can and 
does furnish them a quality product. 

In other words, if the retailer is not a 
good judge of meat the salesman should 
be. He should try to sell each of his cus- 
tomers just as nearly what they want as 
possible. 

Pleased Customer an Asset. 

It is not hard to re-sell a pleased cus- 
Trouble when a 
taken 
price or quality, or both. 

After many years experience it is my 
belief that the fundamentals of a really 
first-class salesman are first to know meat, 
and second how to sell it. 

The takers” who know nothing 
about the product handled, should be put 
under the competent men to see if they 


tomer. comes customer 


has been advantage of, either in 


“order 


can learn something from men who know. 
Yours truly, 
PACKER SALESMANAGER. 
——&e——_ 
A Good Collector 

Here is the story of an enterprising 

packer salesman who was what all 

good salesmen should be—a good col- 
lector. 

How he kept his wits about him 





and collected an account in full even 
after the dealer had been through 
bankruptcy is told in a recent issue 
of the Morrell Magazine, published 
by John Morrell & Co., Ottumwa, I[a., 
and shows what can be done if the 
salesman has the interests of his 
house at heart. 

Read the story: 

George Potter, Jr., generally known as 
“Juggy,” who is one of the Morrell sales- 
men, has proved himself to be a real col- 
lector. 

One of his had taken ad- 
vantage of the bankruptcy law, owing us 
a little money. Of course we were forced 
to take pot luck with the other creditors, 
almost 


customers 


which in this amounted to 
nothing. 

After the proceedings were completed 
the dealer started up in business again. 
Now it happened that this dealer belonged 
to that throng of meat men who are very 
partial to Morrell and 
“Juggy” called on him he wanted to buy. 

However, on .the first call he was pre- 
sented showing the 
amount he 


case 


products when 


with a statement 
owed us prior to his bank- 
ruptcy case. He remarked that it seemed 
strange after he had gone through bank- 
ruptcy, but Potter told him the “money 
should be paid, as it nevér had been paid” 
and so persuasive were his arguments that 
the dealer came through with a check. 

Legally the statement had been settled, 
and we claim it takes real ability to get 
the cash under such circumstances. 


~----- Qe ——— 
WRONG WAY TO GO ABOUT IT. 


“T don’t suppose you need any loins to- 
day?” asked a salesman for a provision 
house of one of his customers. 

The dealer, 
replied, “No!” 

At the 
particular 
especially loins. 
wholesale markets, 
didn’t think there was a chance of getting 
rid of any with this customer. 

Salesmen are hired to help customers 
make decisions, and not unfavorable ones 
like that, either. 

The merit of the power of suggestion 
has been proved beyond the shadow of a 
doubt, and the customer’s answer in this 


case is an example. How much better 
would it have been if the salesman had 
said: 

“T’ve got some nice loins at a price that 
will make money for you.”—Meat Trade 
Topics. 


without turning his head, 
this 
pork and 


It was dragging in the 


time the salesman visited 


dealer was cheap, 


and this salesman 
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Salesman 
“Knocked” His Own Product 


Salesman Finds Dealer Who Hits 
At Meat He Sells 

Here is a strange case of a retail 
meat dealer who “knocked” the meat 
he was offering to his trade! 

The packer salesman who heard 
him could scarcely believe his ears. 
And in reporting the matter he makes 
some suggestions as to how that type 
of anti-meat sentiment could best be 
combatted. 

Read this letter: 

Editor THE NATIONAL PROVISIONER: 

I have been wondering if any other 
encountered such an ex- 
perience as I had yesterday. It was, I[ 
think, a very unusual one, and the first 
of its kind I ever came in contact with. 

I was standing in a customers’ store— 
a good sized retail grocery and meat mar- 
ket—waiting for the proprietor to be at 
leisure, when a lady walked in and said, 
“Mr. Brown, have you any good steak 
that is fit to eat?” 

A Queer Line of Reasoning. 

Imagine my surprise when Mr. Brown 
replied, “No, madam, I have not! 

“T don’t eat meat myself, and further- 
more, I don’t think any of it is fit to eat!” 

The lady smiled, purchased a pound of 
round steak, and departed. 

Of course, as soon as she had left, being 
a meat salesman and a big meat eater 
myself, I approached him and asked why 
he had this attitude towards meat. And 
he had previously been a meat salesman him- 
self! 

“Fifteen years ago my doctor told me 


salesmen ever 


This was his reply: 


to quit eating meat, because it poisoned 
one’s system.” 

“And you really believed that?” I shot 
back. 

Meat Retailer Lets Meat Alone. 

“IT most did, and I haven't 
eaten a bite of meat of any kind since,” 
was his reply. “I only eat ‘health’ foods, 
such as whole-wheat bread, whole-wheat 


certainly 


cereals, etc.” 

I argued the point with him for more 
than an hour, but to no avail. I wasn’t 
able to convince him that meat is really 
healthful, and not poisonous to anyone. 

Now, this is only one instance, but there 
may be many more similar cases. They 
should, in my opinion, be fought against 
strongly, and the public as a whole re- 
assured that healthful, either by 
the packers through their 
salesmen, or, by national co-operative ad- 


meat ts 
themselves, 


vertising. 

The latter, I believe, is already being 
seriously considered and advocated by the 
Institute of American Meat Packers, and 
was brought up at their last convention. 

Yours very truly, 
John W. Stout, 

Packer Salesman, Field Packing Co. 

Owensboro, Ky. 


fo 


What pork cuts are cured in dry salt 
and how is it done? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





eter 
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U. S. CASINGS MOVEMENT. 
Imports and domestic exports of sau- 
sage casings into and from the United 
States, by countries, for March, 1927, are 
reported as follows by the U. S. Bureau 

of Foreign and Domestic Commerce: 


IMPORTS. 
Sheep. 
lamb, 
and 
goat Other 
Lbs. Lbs. 
i <becla Lake nies bas ae Kade See 3,650 


Germany 
(reece 


pS ctaee heen bee 130,322 





Ry ee 

DD? cui» aborehasb enemas hase eetebe 
RE AE as Sat eA 4865 
Pe COINS. ce wssnevde bneees 
DE Miscivres kere cccsasenene 1,600 
nth ee SPP Perey eee 27,968 
DE: Sane aged tos eas -- 2,800 






Switzerland as 3,650 
Turkey in Burog 1.800 
United Kingdom 4,450 
eee ere S| 
ns ce tbale sbe'sa eh UN RE EDS eR Ae As 
eS ee re 9,76: 

DE Schon cons Tessie toeaceeaven. aeenes 
PT, icavornans bebe ine 45005 1,298 


Dritish India 









190,419 
12,618 
Kwangtung 1,167 
ere aes Bek «wk pa ws oeedle 09: 3,281 
Turkey in 
Other Asia 
ee eet re 
New Zealand 
rit. South 
Aigeria and 
Morocco 





EE EP | 1,550,585 


DOMESTIC EXPORTS. 








Hog Beef Other 
casings casings casings 
Lbs. Libs. Lbs. 
Belgium ... , A ere 
Denmark and "Faroe ‘Is. 26, 166 
rrr ‘ee 44.144 
Germany ... 1,344,578 
Irish Free State... .... p. phkeanien 
ARS er ee ee ee ~~ Sreans 
Netherlands ........ 26 41,805 
EE Ware sh don ohn hob 66 cok ae taekes 
Poland and Danzig.. 5 ee! seen «es 
EY 6 wudhws abe ae a ah 7,232 Es: “sas ee'6 
Sweden ..... uae eek 5.5905 34, = ak iu tec 
a, ee ee ae © “seses- 
United Kingdom ......207,415 10,589 
SER ou 05064 046 0055 33,943 
Mexico ..... sess ee 1,280 
DR “auceavuncxene Se 20 
Australia ..... ‘ ... 85,863 17,374 
New Zealand ......... €4,253 
pee, Wome Atvien...: Ge knccces 
Total 1,801,114 210,794 





BRITISH PORK SUPPLIES. 

\pril supplies of British and Irish fresh 
pork handled through the London Central 
Markets reached 4,648,000 Ibs.; according 
to preliminary figures cabled to the U. S. 
Department of Agriculture by E. A. Foley, 
American Agricultural Commissioner at 
London. 

That figure is about 1,000,000 Ibs. under 
March, but about double the figure for 
April, 1926. Supplies from other sources 
continue relatively small. 

Imports of pork products into Great 
Britain during April were generally small- 
er than in March, with the exception of 
lard, according to Mr. Foley. Total bacon 
imports, at 71,232,000 Ibs., were 11,200,000 
lbs. under the March figure, but 6,720,000 
Ibs. over April last year. 

The decline affected receipts from all 
the leading sources. Ham imports reached 
6,496,000 Ibs., a decrease of 336,000 Ibs. 
below March, and little more than half the 
April, 1926 figure. Lard imports, however, 
increased more than 6,000,000 Ibs. over 
March to 27,032,000 Ibs., against 28,172,000 
pounds a year. 

ee aoe 


DANISH BACON EXPORTS. 
Exports of bacon from Denmark during 
the week ending May 21, 1927, amounted 
to 4,754 metric tons, according to cable 
advices to the U. S. Department of Com- 

merce, all of aan went to England. 
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APRIL MEATS AND FATS EXPORTS. 
Domestic exports of meats and fats 
from the United States during the month 
of April, 1927, ape comparisons, are an- 
nounced by the U. S. Department of Com- 
merce as iietne:. 
MONTH OF APRIL. 







1927. 1926. 
Total meats and meat products, 

yap nlaheb anaek gears eee 29,214,468 42,968,951 
Wie Soca dcc sc ncckot ceten nad $5,816,278 $8,736,367 
Total animal fats and oils, Ibs. 81,425,547 77 -_ 892 
WN cid acwks ceases anal oaee $10,567,789 $11,290,523 
Beef and veal, fresh, Ibs..... 134,514 381° 984 
Beef and veal, pickled, etc., 

WM, cee Rade heueek bso. 6.00506 Wed 1,588,462 1,520,817 
Perk, Web, WSs. 0. cccissgese 997,948 1,100,608 
Wiltshire sides, Ibs........... 56,751 536,024 
Cumberland sides, Ibs......... 362,130 = 1,245,131 
Hams and shoulders, Ibs....... 10,007,399 18,059,335 
A EMG ace es he Rene b4N os * 7,417, 281 =:111, 569,769 
oO” ye Se rere 2,236,214 2,507,873 


Oleo oil, Ibs .. 8,271,286 9,147,363 
Lard, Ibs. é 7,345,009 63,160,167 
Neutral lard, Ibs 646,399 1,759,132 
lard compounds and = animal 


CO, tan salkowe atta ae 674,162 652,725 
Margarine of animal or vege- 

Sable Pata, US...2cccccececs 128,333 246,146 
OCoettiemmeed ohh, tbs... 2.2.0.0» 5,767,111 4,138,194 
Lard compounds, vegetable fats, 

Ss “apap ancbds Sts een Soe es ens 402,487 554,376 


FOUR MONTHS ENDED APRIL. 








1927. 1926. 
Total meats and meat products, 
Mh, Nraeechepueeasénee de ehen 116, 162 2 610 196,185, 893 
WUD 66500005906 0505 905% 005 5 
Total animal fats and oils, a4 


Value . 
Leef and veal, fresh, Ibs...... 720,147 
Beef and veal, pie kle d, ete., 





Ibs. 5,892,526 
Pork, fr 2,984,196 
Wiltshire sides, 170,838 





1,568,631 7,065,185 


Cumberland sides, Ibs “tee 
. 38,643,648 76,281,574 


Hams and shoulders, 


SS Re ee: .... 35,641,110 61,288,616 
ee” rrr 8,089,691 10,543,908 
SA Re er eee 31,656,739 31,626,458 
FO, ssn van bess viawdced 230,110,473 269,445,364 
Peomires Bard, Us. «00000 060c0% 7,705,781 6,857,037 
Lard compounds and = animal 

AEs Avbabianes ce aves sa 4,519,628 4,900,483 


Margarine of animal or vege- 





Re NE, SUG scaceaeen sees 865,864 
ee A ec camede sae 22,443,761 
Lard compounds, vegetable fats, 

Dy f cetasgskns sa bacenawaeeey 2,804,609 

Ge ——-- 


EUROPEAN PROVISION CABLES. 

The market at Hamburg was firm says 
J. E. Wrenn, American Trade Commis- 
sioner, Hamburg, Germany, in his weekly 
cable to the U. S. Department of Com- 
merce. Receipts of lard for the week were 
187 metric tons. 

Arrivals of hogs at 20 of Germany’s 
most important markets were 88,000 at a 
top Berlin price of 13.19c a lb. compared 
with 78,000 at 16.65c a Ib. for the same 
week last year. 

The Rotterdam market was rather quiet 
with prices steady, while the market at 
Liverpool was firm with consumptive de- 
mand fair. 

The total of pigs bought in Ireland for 
bacon curing was 19,000 for the week, 
compared with 9,000 for the same period 
last year. 

The estimated slaughter of Danish hogs 
for the week ending May 20, 1927, was 
80,000. 


HAMBURG. 


Prices 
Stocks. Demand. Cents per lb. 
Refined lard. .Med. Mea. @138.95 
A Lt. Poor * 
Frozen pork livers. .Med. Poor @ 4.99 
Extra oleo oil......) Med. Med. @ 14.29 
Extra oleo  stock...Med. Med, @13.16 
ROTTERDAM, 
Extra neutral lard...Med. Poor @ 14.74 
Refined lard.........Med. Poor @138.65 
Extra oleo oil.......Med. Poor @14.20 
Prime oleo oil.......Hvy. Poor 12.74@11.65 
Extra oleo stock Med. Poor 12.38@ 12.19 
Extra premier jus...Hvy. Poor @ 8.19 
Prime premier jus...Hvy. Poor = 


LIVERPOOL, 


Hams AC light......Med. Med. 23.44@ 23.87 
Hams AC heavy....Med. Med. 

Hams, long cut......Med. Poor 22.35@2 23, 00 
Cumberlands, light. .Lt. Good 19.58@19.96 
Cumberlands, heavy.. Lt. Good 19.53@ 19.96 
American Wiltshires. Lt. Poor x 
Square shoulders. ....Med. Poor 13.67@14.32 
Picnics ..... . Med. Med. 16.49@18.23 
Clear bellies.........Med. Med, 18.66@19.10 
Refined lard boxes. “Hvy. Poor @14.10 





*Not quoted. 
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PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the 
week ending May 21, 1927, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 


1, 


Jan. 
1927, 








Week ending. 
May 21, May 22, May 14, woe, 1, 
1927. 1926. 1927. 1927. 
M lbs. M< Ibs. M lbs.(a) M Ibs. 


HAMS & SHOULDERS, INCLUDING WILTSHIRES. 








OE Sines parame?’ 1,876 1,921 1,824 44,100 
TO TRIG Snccic wceces 6 -cebeee 5 Se ate 34 
United Kingdom 1,796 1,751 1,744 
Other Hurope... 2.2.22.  cevces cevecs 
OMA ceccssecse 34 136 70 
Other countries. 46 34 10 
BACON, INCLUDING CUMBERLAND. 
a es Seen 2,017 2,406 2,135 
To Germany. SB? séwslss 38 
United Kingdom 1,478 2,110 1,832 
Other Europe... 158 260 262 
CODA nccccvees 72 30 1 
Other countries. 291 6 2 
LARD. 
oo eee 14,920 11,362 11,894 270,771 
To Germany...... 5,224 5,113 4,850 70,156 
Netherlands .... 70 1,095 967 19,032 
Ualted Kingdom 5,849 3,091 3,498 94,282 
Other Europe... 690 393 642 21,617 
TA. shesaaeaes 1,336 1,004 1,336 31,214 
Other countries. 551 666 601 34,470 
PICKLED PORK. 
TORR ics scedccvess 411 161 371 9,084 
To 
United Kingdom. . 173 10 63 1,339 
Other Europe... 7 6 204 
Canada ......... 177 121 2,110 
Other countries. 54 24 5,381 
TOTAL EXPORTS BY PORTS WEEK MAY 21. 
Hams and Pickled 
shoulders, Bacon, Lard pork, 
Mlibs. Mlbs. Mibs. M Ibs. 
A ee ee 1,876 2,017 14,920 411 
a a ee ‘scpene  " ssu'e0's 28 
Eee 1,258 571 2,475 156 
Port Hauron.:........ 463 193 1,337 178 
BOY WOR issciccsacs ET Rae. le one's 
New Orleans ...... 16 6 714 26 
EN I, oc hoiecan da e440% 1,247 9,198 23 
Plifladelghia .....6. scoses  seceee we: Yaseyae 
WEEK ENDING MAY 14, 1927. 
ar WOR. 6 ces ccces 58 1 RUS  scwacc 


DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon 





Exported to: M Ibs. M Ibs. 
United Kingdom (total).............. 1,796 1,478 
SO Pea re rte errs eer 859 1,089 
te Saco g Chink kaa saa Fos ais 211 41 
Manchester .. ie BRS. wink coasters 
CRSA PP iy ee LT Pere ee 340 1 
Vilhir United Kingdom............... 330 347 

Lard, 

Exported to: M Ibs. 
SE UNE 2 icg la Wovlna whe decane Sane 5,224 
Hamburg ...... 5,137 





Other Germany 
(a) Corrected to April 30, 1927. 


ee 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending May 19, 1927, are reported 
officially as follows: 
Point of 
origin. Commodity. eccngana 
Canada—Quarters of beef 
Canada—Calf carcasses 


Canada—Hog carcasses 
Canada—Beef cuts 





Canada—Lamb racks .....cscccsscccscsans 
Canada—Smoked pork .............. Sauk iy 
SR PEE BME 5 vi oeinace ss. 854 ccasenwan 10,457 Ibs. 
Argentine—Canned corned beef............258,900 Ibs. 
NS os Siar gid 6 SS 49 NWN 0 6G50 8 5SU 662 Ibs. 
Italy —Sausage 8, 





Italy—Bacon and salami. 
Germany Smoked hams 
Germany—Cooked hams in tins............ 
CRONIN: ons neces os psicereednss 
Czecho-Slovakia—Sausage 
Ireland—Bacon 





CANNED MEATS EXPORTS. 
Total canned meats exported from the 
United States during April, 1927, amount- 
ed to 1,749,906 lbs., compared with 1,476,- 
953 lbs., exported during April, 1926. 
Total canned meats exported from the 
United States during the four months 
ended April, 1927, amounted to 6,445,199 
Ibs., compared with 5,899,746 lbs. exported 
during the same time in 1926. 











Me 


Tri 


pa 
ch; 


on fn om oh i 








May 28, 1927. 


THE NATIONAL PROVISIONER 


37 


PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Hog Movement Fair—Prices 
Easy—Shipping Demand Slow—Exports 
Slightly Better. 

The movement of product prices for the 
past week has shown a very narrow price 
change in product with a little easier tone 
in hogs which declined to the lowest aver- 
age of the year. The movement of hogs 
was a little larger than last year but less 
than the previous week. Owing, however, 
tu the very slow demand, the market on 
hogs was under pressure and showed a 
rather disappointing position. 

Outside Interest Lags. 

The lack of outside 

pronounced. 


continues 
Trading in futures is slow 


interest 


and the price movement from day to day 
limited fluctuations. The market 
for lard is influenced by the conditions in 
oil and large supply of oil, while the mar- 
ket for meats is heavy due to rather slow 
shipping trade and liberal supply of hogs 
coming to market. 

The movement of hogs for the month of 
April as shown by the government report 
of inspected slaughter increased 225,000 
over last year but the movement of other 
livestocks decrease. The 
figures of the inspected 
slaughter for April and ten months ended 
April 30 follow: 


shows 


shows a small 


comparative 





Hogs, April 

10 months ....... 

Cattle, April ..... a 7 
oo eS eer re ee i 8,465,501 8,458,342 
OS | a oer rs 53,956 461,481 
NON, ee ME 6:60 os 2aesccecs.s Se 4,376,568 
ee ee. SES Oe a ar a ire 59, 994,288 
NS: 7 OE sss sea a'a eka ve ey 10,844, 333 10,314,537 


Weather Delays Seeding. 
Weather conditions have continued un- 
favorable for spring work throughout the 
of the Ohio 


Missouri so that seeding has been delayed 


territory north and east of 
and there has been complaint of delay in 
the northwest in work in the spring wheat 
section. 
This is creating an 
feed 
stretch of territory, 
hay, 
seeded but been 
favorable for germination of corn. 
Opinion seems to be quite mixed as to 
whether the acreage will be 
planted this season and also whether there 
not be in the 


feed 


uncertainty as to 
this wide 
but the conditions are 
pastures and 


the areas of grains in 


favorable for small 


erains where have un- 


expected 


niay some decrease area of 


other grains. 

The reports as to conditions of pas- 
tures are quite encouraging and generally 
the situation is good, although in parts of 
the southwest the dry weather has affected 
the territory from central Kansas south 
and westward so that there is quite a little 
complaint about pastures and range con- 
ditions and the promise of the hay crop. 
There is that the 
weather is too dry for germination of corn. 

The movement of hogs to market con- 
tinues in a little excess of the present re- 
quirements, notwithstanding the relative 
prices for both hogs and products. Ship- 
ping demand has been fair and the move- 


also some complaint 


ment at packing centers compares favor- 
ably with that of last year for the month 
of May so far, but there are quite a num- 
ber of complaints of slow trade in differ- 
ent sections of the country and this is 
having influence on trade centers. 

Per Capita Lard Consumption Less. 

Study of the distribution of lard for the 
past few years indicates that the disappear- 
ance for the last two years has been show- 
ing a moderate decrease per capita. In 
fact the average disappearance in 1926 and 
1925 was about 1% Ibs. per capita under 
distribution for 1925 which is a consider- 


able point in the total consumption for 
the year. 
The corn-hog ratio has changed radi- 


cally in the past few weeks. 
sharp declines in hogs and the sharp ad- 


With the 








The Trading 
Authority 


Market prices based on actual 
transactions, and unbiased re- 
ports on the condition of the 
markets, are given each day by 
THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE. 


Market prices and transactions 
on provisions, lard, sausage meats, 
tallows, greases, etc., at Chicago 
are given, together with Board of 
Trade prices, hog market infor- 
mation, etc. Export markets also 
are covered. 


This service has become the 
recognized trading authority, and 
is used by packers, wholesalers, 
brokers and others as a basis for 
their prices, for settling claims, 
pricing inventories, etc. 

THE DAILY MARKET 
SERVICE is mailed at the close 
of trading each day, and subscrib- 
ers are furnished with a hand- 
some leather binder for filing the 
reports for record and compara- 
tive purposes. Telegraphic serv- 
ice (messages collect) is also 
available to subscribers at all 
times. 


If you want to keep posted on 
the markets every day, fill out the 
coupon below and mail it. Sub- 
scription is at the rate of $1 per 
week, or $52 per year, payable in 
advance: 

The National Provisioner, 
Old Colony Bidg., 

Chicago. 

RNA 6 wis wiv tiy 9 ss wsee ee ewe 


Please send me information about 
the DAILY MARKET SERVICE: 











vance in corn the advantage which feeders 
have had for the past two years has almost 
completely disappeared. This situation is 
grave enough to make for a possible re- 
adjustment but it will take time for this 
to work out. 

A study of the corn-hog ratio for sev- 
eral years shows that the periods of wide 
feeding results and low feeding results 
take several years to work out. It was 
well towards the middle of 1925 before 
the spread widened above the average and 
the low period had extended from the be- 
ginning of 1923 

The present break brings the corn-hog 
ratio to about the average position and 
following the curved chart of previous 
years the situation would seem to indicate 
quite a period ahead of disappointing 
feeding results. 

Chicago Hog Packing More. 

The weight of hogs coming to market 
is slightly under a year ago but somewhat 
better than two years ago. Packing at 
Chicago so far this year has increased 
about 180,000 hogs over last year and is 
the largest from February 28 to date since 
1924. 

Packing statistics for the summer sea- 
son thus far show an increase of about 
800,000 hogs over last year due apparently 
to the movement of hogs outside of the 
principal marketing points. The situation 
is somewhat reflected in the detailed state- 
ment of hog movement at the principal 
centers which has been showing an in- 
creasing tendency for some time. 

The export movement of products 
showed an increase the past week both in 
meats and lard, but the increase is not 
important and total for the season since 
January 1 shows a distinct decrease com- 


pared with last year and is not being 
stimulated to any great extent by the 
lower prices. 

PORK—The market was quiet but 


steady at New York with mess quoted at 


$34; family, $37@39; and fat backs, $25 
@30. At Chicago, mess was quotable at 
$31. 

LARD—While the market was about 
steady with domestic trade fair, foreign 
demand was again slow. At New York, 
prime western quoted at  12.90@13c; 
middle western, 12.70@12.80c; city, 1234 
12%c; refined continent, 13%c; South 
America, 14c; Brazil kegs, 15c; and com- 


pound, 11%c. 

At Chicago, regular lard in round lots 
quoted at 12%c under July; loose lard, 95c 
under July; and leaf lard 112%4c under July. 

BEEF—The market was steady with de- 
mand fair. At New York, mess quoted at 
$18@19; placket, $18@19; family, $19@21; 
extra India mess, $34@36; No. 1 canned 
corned beef, $2.50; No. 2, $4.25; 6 Ibs., 
$12.75; pickled tongues, $55@60, nominal. 








SEE PAGE 47 FOR LATER MARKETS. 








BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 

Liverpool, May 27, 1927.—General pro- 
vision market continues dull. Very little 
demand for A. C. hams or picnics; demand 
less active for square shoulders and pure 
lard. Spot prices rule fairly steady on 
A. C. hams, and consignments’. of 
unboraxed hams are extremely light. 
Danish sides in ample supply. 

Today’s prices are as follows: Picnics, 
73s; hams, long cut, 104s; American cut, 
108s; short backs, 89s; bellies, clear, 86s; 
Canadian, 82s; spot lard, 64s 6d. 
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which combines engineering features 


in performance and durability. 





As our name indicates, we specialize 
exclusively in machinery for Packing- 
house By- products and Rendering 
plants. That is one reason why we 
have the Rendering Engineering Ex- 
perience—an experience which perhaps 
stands alone in the United States. 


This Experience is reflected in the ad- 
vanced type rapid 


American Dry Melter 


which make it the outstanding melter 


One piece *%,” Inner Shell 
No Stay Bolts 


May 28, 1927. 










American By-Product 
Machinery Company 


26 Cortlandt St., New York City 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow the 
past week has been moderately active and 
easy with a limited demand for extra in 


the east, while sales of outside stuff on 
the basis of 7%c f.o.b. were reported. 


Consuming demand showed a disposition 
to hold off, while producers were not 
pressing the market owing to the steadier 
tone in outside commodities. 

Sentiment as a whole was mixed, and 
reports of a little better tone in the west 
had some influence at one time. With no 
great amount of tallow handing over the 
market and the technical position im- 
proved by recent declines, the feeling pre- 
vails that tallow is again about scraping 
bottom. 

At New York, special quoted at 7%c; 
extra, 74@c, and edible at 8c. At Chicago, 
the market was dull but steady. Demand 
for prime packer was slow, but offerings 
quite firm with Kansas City and Cincin- 
nati showing interest below sellers’ ideas. 

At Chicago, edible and fancy quoted at 

84c; prime packer at 8c; No. 1 at 7“@ 
73%C; and No. 2, 6@6%c. 
_ At Liverpool, Australian tallow showed 
little change with prime quoted at 38s3d, 
and good mixed at 36s. At the London 
auction, 1,670 casks offered, 248 sold, with 
mutton quoted at 35s6d@36s6d; beef, 36@ 
40s; and mixed, 34@36s. 

STEARINE—A rather quiet demand 
and an easier market featured stearine this 
week, prices sagging “ec with oleo New 
York offered at °%c. At Chicago, the 
market for stearine was quiet and barely 
steady with prices quoted at 9%c 

OLEO OIL—While the market 
steady, demand was limited and buyers 
apparently were not following the recent 
advances. At New York, prime quoted at 
13%c; medium, 124%@12%c; and lower 
grades, 104%@11%c. At Chicago, extra 
was quiet and 13%c. 








SEE PAGE 47 FOR LATER MARKETS. 








LARD OIL—An easier tone with a lim- 
ited demand and due to easiness in raw 
materials featured the market the past 
week. At New York, edible was quoted 
at 147gc; extra winter, 1234c; extra, 117%%c; 
extra No, 1 at 113¢c; No. 1 at 10%c; and 
No. 2 at 10c. 

NEATSFOOT OIL—The market was 
very steady with a better demand for the 
pure grades, but otherwise the market was 
without feature. At New York, pure was 
quoted at 1334c; extra at 113¢c; No. 1 at 
10%c; and cold test at 1734c. 

GREASES—The market for greases in 
the east has been very quiet and slightly 
easier, feeling the influence of a lower 
range in tallow and a limited demand from 
consumers. Offerings on small declines, 
however, were more steadilv held, but de- 
mand remained light and more or less 
routine with buyers showing a tendency 
to hold off as far as possible. 

At New York, yellow and choice house 
were quoted at 654@634c; A white, 7%c; 
B white, 7%4c; and choice white, 94@9%c. 

At Chicago, demand for greases was 
quiet and the market barely steady al- 
though fair sales of choice white reported 
direct to Rotterdam. At Chicago, choice 


Was 


WEEKLY REVIEW 


white quoted at 8%c; A white, 734c; B 
white, 744c; yellow, 6%4@7c; and brown, 


6@6\%c. 
ns 
Packinghouse By-Products 
Chicago, May 26, 1927. 
Blood. 


Little change reported in this market 
during the past week. 
Unit Ammonia. 


Ground and unground ..........6.-0ee00ee $4.10@ 4.25 


Digester Hog Tankage Materials. 


Offerings are extremely light in this 
market, with demand slightly better. 


Unit Ammonia. 





Ground, 11 to 12% ammonia ............ $4.50@4.75 
Ground, 6 to 10% ammonia............+.+. 4.00@4.60 
Unground, 11 to 13% ammonia............ 4.40@4.50 
Unground, 6 to 10% ammonia............. 3.75@4.30 
Liquid stick, 7 to 11% ammonia........... 3.25@3.50 


Fertilizer Materials. 
Very little trading is reported in this 
market, which is extremely inactive. 


Unit Ammonia. 





High grade, ground, 10-11% ammonia. ....$3.00@3.10 
Lower grade, ground & ungrd. 6-9% am.. @3.10 
i ae ory et ris PP eee ERE UNE BELEK 2.75@3.00 


Bone Meals. 


._ A good demand featured the bone meals 
market, with supplies short. 


Per Ton. 

Raw bone meal.........ccceecceesccess -$32.00@42.00 

GOR, BTOUMG 2 once ccvcccccvscesseces 30.00@ 40.00 

BECRM, UNGFOUNRG 60. ccccccsccccvccsscces 26.00@34.00 
Cracklings. 

Buyers and sellers remain somewhat 

apart in their views, which restricted 


trading. 
Per Ton. 


Hd. pred. & exp. ungrd., per unit protein. $1.145@ 1.20 
Soft pressed pork, ac. grease and quality .80.00@85.00 
Soft pressed beef, ac. grease and quality .50.00@55.00 


Horns, Bones and Hoofs. 


This market remains quiet, as it has 
been for the past few weeks. 
Per Ton. 


BD Fa kk ee bp asgin's 00k 4 40d Cmadeat as oaw $50.00@175.00 
Romnd chin HOMES... 2... scrcececcssirvees 45.00@ 50.00 
Wiat shin DOMES 2.2... ccdssccsccccevces 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
Sg errr errr 


(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


A good demand continues for cattle 
jaws, skulls and knuckles. 
Per Ton. 
WS One GRIP BIOCR... 2. cceccccsevavetes $32.00@42.00 
Rejected manufacturing bones........... 45.00@47.50 
Pe UD io 6 0 eine wwe vnsccecdiccstean 39.00@ 41.00 
Cattle jaws, skulls and knuckles......... 39.00@40.00 
Sinews, pizzles and hide trimmings...... 25.00@ 26.00 


Animal Hair. 


This market continues very quiet, as it 
has been for the past several weeks, with 
little interest being shown. 

Per Pound. 






Coil and field dried sateies chee a 2 @4c 
Processed grey 4 @T%e 
pe ere 5 @8c 
Cattle switches, 3% @5e 


*According to count. — 
Pig Skins. 


Contracts are being made in this mar- 
ket for 1927 at prices about as shown be- 
low. 

Per Pound. 


EE TINO sh on'50 5 xo.05-0 4h e808 bed 60s0s 7 @ Te 
Edible grades, umassorted...............+5 44@ 4%c 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, May 25, 1927.—Ground tank- 

age is offered at $4.00 & 10c f.o.b. New 

York, and ground dried blood at $4.25 with 

but little buying interest, at least from the 

trade as the 
about through here. 

Unground herring fish scrap sold at 
$4.25 & 10c f.o.b. fish factory in Virginia 
for prompt shipment. Spot stocks of 
ground material are well cleaned out and 
the demand is good. 

The importers have again raised the 
price of nitrate of soda and are now quot- 
ing $2.25 ex. vessel U. S. ports for de- 
liveries July forward in 100 ton lots and 
$2.30 in carload lots. 

Potash salts are scarce and in demand, 
especially muriate of potash for immediate 
shipment at northern points. : 

The price of cracklings is holding firm 
with a fair demand. 

CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, May 25, 1927.—Latest quo- 

tations on chemicals and soap supplies: 

Lagos palm oil in casks of about 1,500 
lbs., 834@8%c |b.; olive oil foots, 9%@ 
10c Ib 

East India Cochin cocoanut oil, 15@ 
154%4c lb.; Cochin grade cocoanut oil, 
domestic, 10‘4@1034c Ib.; Ceylon grade 
cocoanut oil, 10%4%@10%c Ib. 

Prime summer yellow cottonseed oil, 
104 alle Ib.; raw linseed oil, 11.2@11.7c 
lb. 

Extra tallow, f.o.b. seller’s plant, 7%c 
lb.; dynamite glycerine, nom. 24c¢ Ib.; 
chemically pure glycerine, nom. 26c Ib.; 
saponified glycerine, nom. 184@18%c Ib.; 
crude soap glycerine, nom. 164@16%c Ib.; 
prime packers’ grease, nom. 6%@6%c Ib. 

———-- -— 
LARD AND GREASE EXPORTS. 


fertilizer spring season is 


Exports of lard from New York, May 1 
to May 26, 26,128,729 Ibs.; tallow, none; 
grease, 4,535,400 Ibs.; stearine, none. 







Manual control of temperature 
of water in tanks and vats causes 
unseen but very great’ losses 
which might just as well be con- 
verted into added profits. 


Only Automatic control can do 
this. Depending on workmen to 
watch temperature is never satis- 
factory and always expensive. 


Powers automatic heat regula- 
tors are accurate and dependable. 
There is one for every process in 
the packing industry. Check below 
the one that is causing trouble— 
mail to us—and we will send bul- 
letin describing type of regulator 
which will give best results. 


Hot water supply Hog scalding vat 
Dehairing machine Ham cooking vat 
Steaming cabinet Smoke house 

Drying room Lj Cold Stor. Room 


The Powers Regulator Co. 
36 Years of Specialization in Tem- 
perature Control 
2725 Greenview Ave., Chicago 
Also New York, Boston, Toronto and 

81 other offices 
See your teleph di y¥— (8244) 


LLL 
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RAPID FAT (4 





MELTERS HPM 


For Rendering and Pack- 
ing Plants FOR YOUR PREJ/ING NEEDS 


In the MEAT PACKING and RENDERING 
INDUSTRIES this includes: 

§ HYDRAULIC PRESSES for handling Lard, Tallow, Tank- 
age, Oleo, Stearin, and other similar products where the 
efficient separation of liquids and greases from solids is 
involved. 

§ HYDRAULIC PUMPS for press operation, all types— 
steam, belt or motor driven. 

§ HYDRAULIC VALVES for the accurate and economical 
control of hydraulic Presses and Pumps. 





Fig. 2631—An H-P-M Crackling Press, Curb type, 1130 tons 
Pressure capacity. Equipped with auxiliary hydraulic 
cylinders for lifting the curb and ejecting pressed cracklings. 














WASTE SAVING 
MACHINE CO. 


1509 Real Estate Trust 


Building es Engineer siders 
_ HIGH PRESSURE HYDR c 
Philadelphia, Pa. TWENTY EAST BROAD. | 
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GET MORE DOLLARS 
mongers $ from =s $ 


Filter Presses CRACKLINGS 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 





SOAP MANUFACTURERS Increase % of Protein 
Tankage and Curb Presses Recover all the Grease 
PACKING HOUSE MACHINERY Let us tell you how 


AND EQUIPMENT 


Write for Information and Prices OIL PROCESSES, INC, 


William R. Perrin & Company s A 
Fisher Building Chicago, Illinois 808 Hamilton Street, Harrison, N. J. 











SCRAP 


PRESS 


60 to 900 Tons 


At the top in Quality J 
At the Bottom in Price Use 
Ask us about them. oe: 
Dunning & Boschert 
Press Co., Inc. 
362 West Water &t., 
Syracuxe, N. Y., U. S&S. A. 
Established 1872 


Hydraulic Presses 


FOR 
TANKAGE, LARD, TALLOW 


SHEEPSKINS and LEATHER 
PRESS SUPPLIES 
Racks, Cloth, Valves and Packings 
Write for catalogue and prices 
Thomas-Albright Company 
11th and Jefferson Streets 
Goshen, Indiana 

















KRAMER New Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 
Im prove d Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


Hog Dehairing : 
THW. 
Machines Sou: REDACANS i 


L. A. KRAMER CO., 100 K. South St., 434 Washington Ave. 343 8. Dearborn 
111 W. Jackson Blvd., Chicago Akron, 0. Philadelphia, Pa. Chicago, Ml. 
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Exerts a Pressure of 
6 Tons to the Square Inch 


HE enormous pressure of six tons to the 
square inch is concentrated on the material 
by the new ANDERSON R. B. EXPELLER. 

Speed, strength and economy are in this ma- 
chine brought to a point far beyond compari- 
son. Many conveniences that are gratefully 
appreciated every hour of the day are also ex- 
clusive features of the new ANDERSON R. B. 
EXPELLER. 

The sum and substance of this machine is— 
greater profits for you. It is the modern way 
to meet modern competition. 

A FEW of the POINTS of superiority: Choke 
arrangement, instead of cone; forced feed; 
roller bearings; ready accessibility; lower 
operating cost; magnet to remove iron from 
cracklings; and many others. 


Write Immediately for Complete Details 
iF iT E NT AN 


AND DET ERSO 

EXPELLER 
— The — 

V.D. Anderson 












1935 W. 96th St. 
Cleveland, Ohio 














ccc HN 








42 


THE NATIONAL PROVISIONER 


Interstate Cottonseed Crushers Meet 


Trade Rules and Problems Discussed at Memphis 


Nearly 600 people attended the 3lst 
annual convention of the Interstate Cotton 
Seed Crushers Association, held May 23, 
26, 27, at Memphis, Tenn., at the Chisca 
Hotel. In view of the changes in dates 
and place of the convention, made neces- 
sary by the severe flood conditions in the 





F. N. BRIDGERS 
Wilson, N. C. 


‘resident, Interstate Association 


lower Mississippi Valley, this was regarded 
as an unusually good registration. 

The report of the Rules Committee, 
which met May 23 and 24, establishing new 
terms of settlement under oil contracts was 
adopted by the convention. This report 
was practically the same as the one agreed 
upon at the recent conference of crude oil 
millers and refiners, and reported in this 
issue of THE NATIONAL PROVISIONER, 

An interesting program had been pre 
pared by the committee in charge, with 
ample time allowed for discussion of the 
problems the industry is facing. The en 
tertainment side of the program, too, 
showed that a great deal of care and 
preparation had been given to it. 

The annual dinner of the association— 
always one of the outstanding features of 
the convention—was held Thursday even- 
ing, May 26, at the Peabody Hotel. 

President F. N. Bridgers took the chair 
Wednesday morning, May 25, to call the 
convention to order. Reports of the vari- 


ous officers and of Hon. Christie Benet, 
general counsel of the association, were 
presented early. 

Among the problems discussed at the 
three-day session were linter grades and 
trading rules; cleaning and grading of cot- 
ton seed with reference to oil content, 
etc.; oil settlements; future policy of the 
association, and other important matters. 

The principal speaker at the Thursday 
morning session was Robert R. Ellis of 
Memphis, vice-president of the United 
States Chamber of Commerce. 

S. W. Wilbor of Paris, Tex., general 
manager of the Southland Cotton Oil Com- 
pany, was unanimously elected president 
for the ensuing year at the election on 
Thursday. 

fe 
CHANGES IN COTTON OIL RULES. 

With a view of arriving at a satisfactory 
settlement of rules applying to oil settle- 
ments between the Texas Cottonseed 
Crusher’s association and the Interstate 
Cottonseed Crusher’s association, a repre- 
sentative committee met recently at Mem- 
phis, Tenn. 

Proposed changes to the present rules 
were drawn up by the committee, and 
these changes will be submitted to the 
rules committees of both associations for 
approval. The changes, as recommended 
by the Memphis meeting are: 

Strike out present Rules 50, 51, 52 and 
53 and substitute the following: 

Rule 50.—Prime Crude Cotton Seed Oil. 
Prime crude cotton seed oil must be 
pressed from sound decorticated seed, 
must be sweet in flavor and odor, must be 
free from water and settlings, and must 
produce when refined, as required by these 
rules, prime summer yellow oil. 

Rule 51—Basis Prime Crude Cotton 
Seed Oil. To be a good delivery under 
“Basis Prime Crude” contract, oil must 
refine, as required by these rules to a 
color not darker than 35 yellow, 12 red, 
with a loss in weight not exceeding 16 
per cent. 

Rule 52.—Off Crude Cotton Seed Oil. 
To be a good delivery under an “Off 
*Crude” contract, oil must refine, as _ re- 
quired by these rules, to a color not 
darker than 35 yellow, 20 red, with a loss 
in weight not exceeding 25 per cent. 

Rule 53.—Reddish Off Crude Cotton 
Seed Oil. To be a good delivery under a 
“Reddish Off Crude” contract, oil must 
refine as required by these rules, to a 
color not darker than 35 yellow, 30 red, 
with a loss in weight not exceeding 40 
per cent. 

Rule 54.—Low Grade Cotton Seed Oil. 
Oil not coming up to either of the above 
specifications shall be sold either by sam- 
ple or as low erade cotton seed oil. 

Change rule 54 to read “Rule 55.” 

Change rule 55 to read “Rule 56.” 

Strike out the present rule 142 and sub- 
stitute the following: 





St. Louis, U. S. A. 


White Butter Oil 
Salad Oil 


Carloads—Less Carloads 





The Blanton Company 


YOUR BROKER 


Is Our Selling Agent— Give him your inquiries on 
Peanut Oil 
Vegetable Shortening 


Refiners of 
VEGETABLE OIL 


Cooking Oils 


Margarine 
Yopp’s Code, Eighth Edition ‘ 
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Rule 142.—Should oil not be prime, sel- 
ler shall pay buyer for off color at rate 
of one half of one per cent of contract 
price for each point in excess of 7.6 red; 
also three quarter of one per cent of con- 
tract price for slightly off flavor and odor, 
or one and one half per cent of contract 
price for off flavor and odor, also at rate 
of one per cent of contract price for each 
one per cent refining loss above nine per 
cent. 

All fractions in color and refining loss 
to be figured fractionally. All allowances 
to be based on net weight of crude oil 
received by buyer. In no case shall the 
net return to the shipper be less than the 
value of the shipment as soapstock at 
time of delivery. 

Where crude cotton seed oil delivered 
on a “Prime Crude” or “Basis Prime 
Crude” contract, refines with a loss in 
weight under nine per cent or with a color 
under 35 yellow, 7.6 red, the buyer will 
credit the seller one half of one per cent 
of the contract price for each one per cent 
of refining loss under nine per cent and 
one half of one per cent of the contract 
price for each one point of color under 
35 yellow 7.6 red. 

All fractions in color and refining loss 
to be figured fractionally. No credit or 
charge to be made unless the difference is 





GEO. H.” BENNETT 
Dallas, Texas 


Secretary, Interstate Association. 


greater than one half of one point in 
color and/or in excess of one halt of onc 
per cent in refining loss. 

When off oil is sold by sample any oil 
tendered shall equal sample, but if it 
should refine at a loss exceeding the loss 
of the sample by not over five per cent, 
but otherwise equal, it is still a good 
tender at a reduced price in proportion to 
the excess loss. 

The buyer shall have the right to re- 
ject any tank of oil if it tests beyond five 
per cent refining loss as compared with 
sale sample. 

Change rule 195 to read rule 194. 

Change rule 196 to read rule 195. 

Change rule 197 to read rule 196. 

Change rule 198 to read rule 197. 

Insert new rule 198 as follows: 

Rule 198.—Analysis of Oil at Destina- 
tion. Should buyer’s analysis indicate 
that a shipment of crude oil is prime, or 
better, the seller agrees to accept buyer’s 
sample as official. Should buyer’s analysis 
indicate that oil is not prime, buyer shall 
notify seller by wire, confirmed by letter. 
Seller shall have 48 hours in which to 
examine the case, and samples and anal- 
ysis shall be arranged in accordance with 
these rules. 
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VEGETABLE OILS 


WEEKLY REVIEW 


FHE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association 


Market Quiet—Prices Barely Steady— 
Sentiment Mixed—July Liquidation— 
Cash Trade Moderate—Crude Steady— 
Outside Strength Checks Selling. 


The developments in cotton. oil futures 
the past week have not been very notable, 
the cotton oil market proving a rather quiet 
affair, with prices covering narrow limits 
and the undertone fairly steady. The up- 
turns were checked by scattered liquida- 
tion, particularly in the July delivery, 
while strength in the outside markets 
served to restrict selling pressure. 

The local element were operating on the 
constructive side but, receiving little or 
no outside help, sold out on the bulges 
Commission houses were liquidating July 
and, in part, replacing with the late: 
months, with the result that July com: 
paratively was heavy and went to 40 points 
under September. 

Limited Demand for Actual Oil. 
The heaviness in the July position is 


partly traceable to limited demand for’ 


actual oil, and expectations of fairly liberal 
deliveries on contract when that month 
rolls around. The impression prevails that 
the open interest is large and that there is 
very little long interest in that delivery 
that will want oil on contract. 

These conditions naturally made for 
more or less hesitancy and a tendency to 
await developments, with the result that 
most of the time the market proved to be 
a quiet and featureless affair. After show- 
ing considerable strength, the outside mar- 
kets developed more irregularity, and 
particularly the undertone in lard was 
barely steady with hogs down to the low- 
est levels on the average since late 1924. 

As far as the oil market was concerned, 
there was nothing new within the market 
itself. Crude oil offerings were light with 
the mills in the southeast and Valley hold- 
ing for 8c, and with Texas asking 734c. 
Refiners, however, influenced by limited 
consuming demand, were not inclined to 
climb for crude, so that very little business 
passed in this quarter. 

Old Oil Checks Enthusiasm. 


The quietness in consuming demand 


served to keep sentiment bearish in many 
directions and it was evident that the large 
remaining stocks of old oil continued to 
hang over the market and check the specu 
lative enthusiasm that developed in other 
commodities. 

From a supply and demand standpoint 
it is admitted that the oil situation is not 
a strong one, and with the belief grow- 
ing that the carryover will be such that 
even with 13,000,000 or 14,000,000 bales of 
cotton there will be sufficient oil for all 
requirements the coming season, the effec: 
of rainy weather in the south is more than 
offset. 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., May 26, 1927—Market 
has been quiet this week with very little 
trading in futures; some liquidation daily 
however, especially in July contracts, as 
there seems still to be big long interest 
in this position, some of which is being 
transferred to Septembers and Octobers 
daily at around 30 points. This difference 
is expected to widen to 40 or 50 points. 

Very little trading in spot crude oil, as 
mills are not inclined to sell on account 
of lack of rain in west Texas and Okla- 
homa. However, quite a lot of bleachable 
has changed hands during the past week 
at a basis of 8%4c Texas. 

When this buying is completed, traders 
here look for market to ease off another 
Yc or “ec a lb., when it should be in good 
shape technically for another rally in the 
late summer. Trading increasing daily in 
New Orleans cotton oil futures. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex.. May 26, 1927—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies on location, nominal; prime 
crude cottonseed oil f. o. b. Dallas, 7c; 
43 per cent cake and meal, $31.50; hulls, 
$5.00; mill run linters, 2@5c. Weather 
warm and windy during past week; mar- 
kets quiet. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 26, 1927—Crude, 
7%c Valley with some trading going on; 
41 per cent meal, $33.50; loose hulls, 
$3.00 f.0.b. Memphis. 


In many quarters, May distribution is 
expected to prove disappointing, although 
in some quarters estimates are that the 
May consumption will run over 200,000 
barrels. 

The developments in lard are being 
more closely followed as the trade is look- 
ing for a liberal June run of hogs to mar- 
ket. With any enlargement in the hog run, 
the lard stocks are apt to increase more 
rapidly, and with a large supply of oil com- 
pared with a year ago, have considerable 
effect. Demand for cash lard appears to 
be moderate, so much so that the decided 
advance in corn values from the season’s 
lows has as yet had little or no influence 
upon hogs or hog products. 

Weather conditions in the south con- 
tinue very unsettled. Heavy rains were 
again experienced where not wanted, while 
in sections where moisture would be wel- 
come and prove beneficial the fall has been 
light to practically nothing. 

New Crops Make Fa‘r Progress. 

However the weekly weather report in- 
dicated that the crop had made fair prog- 
ress outside the flood areas the past week 
and in the latter section, at least in parts, 
flood waters have been receding suffici- 
ently to enable some field work. 

Some unofficial estimates on the prob- 
able production coming from the south 
have been running around 14,000,000 bales, 
with a belief current there that at some 
time during the growing season an in- 
dicated crop of not more than 12,000,000 
bales will be witnessed. 

A private report issued by a New York 
cotton house indicated a decrease of 9.3 
per cent in the area from that planted last 
vear and placed condition at 72.4 per cent 
with the indicated acreage at 44,211,000 
acres against 48,730,000 acres last year. 
Crop ideas had little influence as the situa- 
tion in the Valley was still such as to be 
more or less impossible to get any accurate 
idea on the prospect there. 

With a probable carryover staring the 
oil trade in the face of upwards of 
1,000,000 bbls. it is evident that in order to 
revive buying power a material improve- 
ment in demand for oil or steadily declin- 
ing new crop prospects must be had. Dur- 
ing the inbetween season, however, if the 
usual active demand it witnessed at a time 
when buying power is usually the heaviest, 
and a time when July liquidation will have 
been completed, an entirely different situa- 
tion and outlook might develop. 
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Tuesday, May 24, 1927. 
Z Sales. High. Low. Bid. Asked. 
Bulk Delivery “lt nee e 
ae : he eee Roe ge ee a 0 
Stabilized Differences - BY. eh sea 1200 920 915 a0 a oes 
MRR ss on -ce'es Cory 5a 5 
Bonded Deliveries BA sssi3s3-. 4200 925 916 920 a 921 
E A 100 942 942 9424 .... 
Clearing of Contracts | ~ eeesatnents ss: 3300 964 956 960 a .... 
oaas AO inte ead 1400 “983° 975 S7B-a ... 
Expert Supervision Me cosa tae 800 970 967 966 a 970 
Ros oe cae 1500 980 980 981 a 983 
Ample Storage Total Sales, including switches, 12,500 
: bbls. P. Crude S. E. unquoted. 
Prompt Executions Wednesday, May 25, 1927. 
Broadening Market Sales. High. Low. Bid, Asked 
. SS ee Ses og ons. Seok wa 
—these are some of the outstanding} jf.) 777777” 100 “913 “913 903 a 915 
features of the New Orleans Refined] June ......... eiieeky wage ee oe 
Cotton Seed Oil Market. Important | ae 3100 920 913 913.a .... 
traders all over the country are coming Aug. ....-+++. woes vers so22 933 a 937 
. d th pee f k MODE “occsaas 1200 957° 952: 954. a .... 
in, and the range of prices for a wee Oct 100 971 971 968 a 974 
shows the increasing volume of trading SS ee Hatt Mae fel) eae meee. 
in all active months. Dec 900 984 980 975 a 977 
Total Sales, including switches, 5,400 
Always Use Your Cotton bbls. P. Crude, S. E. 74-8 
Oil Market! Thursday, May 26, 1927. 
ul Market: Sales. High. Low. Bid. Asked. 
—Range— —Closing— 
New Orleans Cotton Exchange ae ge cea Oe 905 a 915 
MOY Gesccav ewes eae srt 905 a 912 
BOOS ce wheels eases Se OH 
COTTONSEED OIL—Market transac- July .............. 912 909 9lla 913 
tions: OS a rere tea ataq Boo a Bas 
Friday, May 20, 1927. ~ pt. ...........-. on — ae a pen 
Sales. High. Low. Bid. Asked. Scr a 
ai ie ne — MOM. cn cucdweessaa= ee ee oe ee 
Spot AES RR fear Sees O75 B74 S74 a .>:. 
ea soe ee ta 32 == 
|S LaSp sekeusess SE eS SEE PAGE 47 FOR LATER MARKETS. 
ED sibs Wises 3600 938 929 929 a 930 
Aug. ......... 800 950 948 945 a 950 COCONUT OIL—The market has been 
Sept. ........ 3500 970 965 965 a 966 extremely quiet, but the undertone has 
SS 2100 983 979 976 a 980 senate Re i rs iy ela 
+t le ei aaea 500 965 965 965 a 966 een steady with slow consuming demanc 
cate : c . offset somewhat by strength in copra. At 
IS eee 100 980 980 975 a 979 aa ae gpa aiden ied ai Bite aad 
Total Sales, including switches, 10,600 “NW ‘Or, tanks were quo Bike. sf sath 
bbls. P. Crude S. E. 7% Bid 8. at the Pacific coast at 8%c, although 
Ss d M 21. 1927 rumors had it that June Manila tanks were 
aten aay dilating 3 in demand with 8%c bid and turned down. 
Bates. ee a Sentiment on the whole appeared a little 
— 910 939 ‘more friendly. 
May sere 910 920 SOYA BEAN OIL—The market was 
June dian) ee a) 910 a 925 quiet but very steady. Some business 
July pattie: 1300 934 931 032 a 4 passed at the coast at 93%c. Offerings 
Aug "100 949 949 047 4 “959 .were limited. At New York, barrels were 
Sept ee sonnei 1200 970 968 968 - 979 quoted at 12%c, while at the Pacific coast 
+ eae : the market was quoted at 934@9¥c. 
_ Ree eh se ae “H oy : - PALM OIL—Reports of a fair business 
Dec. ......... 100 975 975 977.4 980 in small lots was the feature of the market, 
Total ‘Sales, including susttches 3,300 | but the undertone was steady and offerings 
bhis P. Crade S. E. unquoted. were again limited. At New York, nigre 
spot casks quoted at 7%4c, shipment at 
pants Sia ae paren 6.90c. Lagos spet casks quoted at 8c, ship- 
—. —He inge— ir icsing — ment at 7c 
Spot 905 a PALM KERNEL OIL—A fair business 
May ......... 400 920 920 910 a 930 Was reported in this market at unchanged 
| iS oe. eee. .... 905 a 925 Prices with the undertone extremely 
By nae 3200 930 925 927a.... steady. At New York, spot casks were 
Aug 500 949 948 947 a 949 quoted at 834c, and bulk oil at 8.657@8.70c. 
Sept epic aie 2900 970 963 964 a 966 CORN OIL—The market was quiet but 
Serer 1500 983 980 978 a 980. steady throughout the week, with prices 
Nov 1700 966 965 966 a 969 quoted at 734c f.o.b. —s - . 
BPS sos aes ewes 1100 980 980 977 a 985 OLIVE OIL FOOTS—The market was 
Total Sales, including switches 11,300 moderately active and easier with sales at 
bbls. P. Crude S. E. unquoted. the seaboard reported at 9c in all positions 
AREAL 
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although sellers asking %e 
more. 
SESAME OIL—Market nominal. 
PEANUT OIL—Market nominal. 
COTTONSEED OJL—Demand J for 
store oil continues very quiet at New York. 
Southeast and Valley crude, 73%4c bid@8c 
asked; Texas 7%c bid; 2734c asked. 
fe 
COTTONSEED OIL STATISTICS. 


An interesting and valuable little hand 
book on cottonseed oil, containing regula- 
tions for trading on the New York Pro- 
duce Exchange, principal uses of cotton- 
seed oil and statistics of production and 
distribution has recently been distributed 
by Aspegren & Co., Inc. 

Tables are given showing the high and 
low price of cotton oil deliveries each 
month from the 1915-16 season to date; 
total production of seed each year from 
1909-10 to date, amounts of seed crushed 
and principal products produced; produc- 
tion of refined cottonseed oil in barrels, 
balance for home use and prices for P. S. 


some were 


Y. and tallow at New York for years 
ended July 31 from 1909-10 to date, and 
many others. 

Because of the influence of the lard 


market on the cotton oil trade, some inter- 
esting tables on lard are also given, includ- 
ing lard production by month for 1925 and 
1926, and domestic lard consumption for 
the same time. 


= 
MARCH MARGARINE PRODUCTION. 
Actual production of margarine for 
March, 1927, with comparisons, as_ re- 


ported by margarine manufacturers to the 
U. S. Department of Agriculture, is tabu- 
lated as follows: 
UNCOLORED MARGARINE. 

March, 1927. March, 1926. 
Exclusively vegetable .......13,362,040 9,895,202 
Animal and vegetable........ 10,175,448 10,880,702 
nae eee 23,537,488 20,775,904 
COLORED MARGARINE, 


Total 


Exclusively vegetable ....... 512,160 441,7 
Animal and vegetable ....... 914,622 778, a0 
WE GS harps see seseksosus ee 4 26,7 791 1.2 219. 97 








SE UML obannssesausness 24,964,279 


March, 1927. 
Total exclusively vegetable. .13,874,209 
Total animal and vegetable. .11,090,070 


21,995,876 
March, 1926. 


10,336,904 
11,658,972 





WE I Soa ca eee ae 24,964,279 21,995,876 
There was an increase of 2,968,403 
pounds in March, 1927, over the corre- 
sponding month a year ago, or about 131% 


per cent. 
ae 
APRIL MARGARINE EXPORTS. 


Domestic exports of margarine and lard 
compounds from the United States during 


‘the month of April, 1927, with compari- 
sons, are announced by the U. S. Depart- 
ment of Commerce as follows: 
MONTH OF APRIL, 
1927. 1926. 
Margarine of animal or vegetable 
MN ONS occa ecneviemcasetanw 28,333 246,146 
~~ owereuyee vegetable fats, 
NHS G26 A645 Kawa ON 48.b 554 ceo 402,487 S54 STG 
FOUR MONTHS ENDED APRIL. 
1927. 1926. 
Margarine of animal or vegetable 
Oe rr aaa 284,476 865,864 
Lard _ vegetable fats 
on MELE ETE ET OTe Pe 1,993,673 2,804,609 
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Margarine Will Be Advertised 


Institute Meeting Results in Plan for Action 


The Institute of Margarine Manufactur- 
ers held its eighth annual convention in 
Washington, D. C., this week. In addition 
to having some able and constructive ad- 
dresses from such eminent statesmen and 
scientists as former governor Elliott W. 
Major of Missouri; Hon. Christie Benet, 
general counsel of the Interstate Cotton 
Seed Crushers’ Association, Columbia, 
S. C.; Dr. Carl L. Alsberg, Director of 
the Food Research Institute, Stanford 
University, Calif., and Dr. W. D. Richard- 
son, chief chemist, Swift & Company, Chi- 
cago, the Institute will try to work out 
an advertising program satisfactory to its 
members. 

This subject has been under considera- 
tion several years. It is only within the 
last few months that the Institute has had 
a big enough membership to seriously 
consider putting on a national advertising 
Eighty-five per cent of the 
margarine made in the United States is 
now made by the members of the Insti- 
tute. It is, therefore, now possible for the 
Institute to raise the long-talked-of half 
million dollars a year to advertise this 
product, and highly probably that it will 
be raised. 

Margarine in the Diet. 

“The most important research work 
ever undertaken by any nutrition worker, 
public health or child welfare agency in 
any country to help solve the problem of 
what diet provides adequate nutrition for 
growing boys and girls has just been con- 
cluded and reported by the Medical Re- 
search Council of England,” said Presi- 
dent B. S. Pearsall in his annual address. 

“This research work,” said Mr. Pearsall, 


campaign. 


“consisted of feeding seven different 
groups of boys on as many different diets 
for a period of four years under the scien- 
tific observation of nutrition workers of 
international reputation. 
nomical diet of bread, meat, vegetables, 
margarine and a pint of milk a day pro- 
duced by far the greatest growth in weight 
and height, and the most satisfactory con- 


A plain and eco- 


dition of health and spirit of any of the 
seven dicts used in the experiments. 

“These experiments on growing boys 
established beyond any question or doubt 
what this Institute has always claimed— 
that margarine is a pure, economical and 
wholesome food. Now that this fact has 
been established by such an eminent 
authority, what shall we do with it? The 
answer is plain. We should put on a 
national advertising campaign of about a 
half million dollars per annum to run on 
forever, telling the world all about our 
wonderful product—its composition, food 
value and economic importance.” 

An Effort to Cripple the Farmer. 

“The most successful farmers, the cap- 
tains of industry, and the greatest think- 
ers in all the world today are doing their 
best to work out a program for the relief 
of the farmer,” said Hon. Elliott W. 
Major, former Governor of Missouri, in 
an address before the convention. “No 
one as yet seems to know what ought to 
be done. 

“But many of us know what ought not 
be done. The red-blooded citizenship of 
America will never adopt a program of 
helping any one group or class of its 
people at the expense of the rest of its 


people. There were some twenty bills in 
as many state legislative bodies this year 
designed to cripple or kill the margarine 
industry in order to help the dairy indus- 
try. And this in spite of the fact that the 
niargarine industry is a domestic industry 
using American farm products in the man- 
ufacture of a wholesome and economical 
food product. 

“The good sense of these legislatures 
was shown in the fact that all of these 
selfish bills, with one exception, were 
promptly and = decisively — killed. Our 
people will never submit to class legisla- 
tion. Whenever they have had a chance 
to express themselves on it they have 
condemned it.” 


Officers All Re-elected. 


Officers and Executive Committee re- 
clei for the coming year are as follows: 

B. Pearsall, B. S. Pearsall Butter Co., 
Elgin. Ill., President. 

H. J. Rohan, Churngold Corporation, 
Cincinnati, Ohio, First Vice President. 

J. J. Wilke, Wilson & Company, Chi- 
cago, Ill., Second Vice President. 

H. Kamsler, Armour & Company, 
Chicago, Il. 

W. C. Potter, Swift & Company, Chi- 
cago, IIl. 

E. P. Kelly, Capital City 
Columbus, Ohio. 

Jay Gould, Best Foods, Inc., New York 
City. 
John F. Jelke, Jr., John 
pany, Chicago, Ill. 

E. C. Walraven, Troco Company, Chi- 
cago, Ill, Recording Secretary. 


— fe 
MARGARINE LEGISLATION. 
The manufacture and sale of oleomar- 
garine continue to be subjects of regula- 
tive bills in state legislatures throughout 
the country. 


Products Co., 


Jelke Com- 


The Maryland legislature is considering 
a bill prohibiting the coloring of oleo- 
margarine. 

A bill which prohibits the selling of oleo- 
margarine by any one who does not have 





B. S. PEARSALL 


Elgin, Il. 
President, Institute of Margarine 
Manufacturers. 


45 


a license from the State Department of 
Agriculture is now before the Idaho legis- 
lature. The cost of this license for whole- 
sale selling would be $250, while for re- 
tail selling would be $75. 

Sales of margarine will help increase the 
Common School Income Fund in Wiscon- 
sin if the bill now before the state legis- 
lature becomes a law. 

The bill provides that “every person 
selling at retail any oleomargarine, butter- 
ine, or any similar substance made in imi- 
tation or semblance of pure butter, not 
made entirely from the milk of cows, with 
or without coloring matter, shall pay to 
the Department of Agriculture, quarterly, 
a fee of five cents for each pound sold.” 

It further provides that each person 
selling margarine or butter substitute 
“Shall submit verified quarterly reports to 
the Department of Agriculture showing 
the aggregate number of pounds sold dur- 
ing the preceding quarter, and at the same 
time pay the tax. 

“The Department of Agriculture shall 
have full power and authority to enforce 
the provisions of this section, and for 
that purpose shall have power to examine 
the books and accounts of any retail dealer 
subject to such tax. 

“All moneys received by the Depart- 
ment of Agriculture under the provisions 
of this section shall be paid within one 
week into the school income fund.” 

Bills for regulating the sale of margarine 
and butter substitutes have been recently 
introduced in the Maine and the Indiana 
state legislatures. 

The bill before the Maine state legis- 
lature provides that butter substitutes 
must not: be sold under the name of 
“butter,” “creamery,” or “dairy,” or the 
name or representation of any breed of 
dairy cattle, or any combination of such 
word or words and representation, or any 
words or symbols or combinations thereof 
commonly used in the sale of butter. 

Amendments to the bill also provide 
that all wrappers of oleomargarine must 
be plainly marked “Oleomargarine” in 
Gothic letters not less than one third of 
an inch high. 

The bill further provides that no person 
shall “manufacture or sell a substance or 
compound, made in imitation of yellow 
butter or cheese, and not made exclusively 
and wholly of cream or milk, or contain- 
ing any fats, oil or grease not produced 
from milk or cream, whether said articles, 
substance or compound be named oleo- 
margarine, butterine, or otherwise named.” 

Indiana state legislators are confronted 
with similar bill providing that the word 
“butter” shall be “understood to mean the 
food product usually known as butter, and 
which is made exclusively from milk or 
cream, or both, with or without common 
salt, and with or without additional color- 
ing matter.’ 

This bill further provides that all oleo- 
margarine or butter substitutes shall be 
distinctly labeled as such and that restau- 
rants serving butter substitutes shall have 
signs at least two inches high advertising 
this fact to the customers. 

‘ i cance 
FLORIDA COLORING LAW. 

An act has just been introduced into the 

Florida state legislature prohibiting the 


“ 


coloring of any “spurious preparation pur- 
porting to be butter, whether known as 
Gleomargarine or by any other name.” 

The proposed law further provides that 
all hotels and restaurants and boarding 
and eating houses serving oleomargarine 
or any other “spurious preparation” in- 
stead of butter, shall display plainly visible 
signs advising their guests and customers 
that butter substitute is being used. 

The fine for selling such a colored prep- 
aration or for violating this proposed law 
shall not exceed 30 days’ imprisonment or 
a fine of $100. 
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| GRINDERS — PULVERIZERS 











are operating in the various plants of one packing company. Eighteen 
repeat orders prove that this product must have unusual merits. 








Distributors: 
$300.00 The Allbright-Nell Co, {iianl 
to 5323 So. Western Bivd., Chicago QW silat 
$495.00 The Cincinnati Butchers’ Supply Co. cal TN KG 
F Oo B Cincinnati and Chicago 
Siti The American By-Product Machinery Co. 419-425 W. 2nd St. 


26 Cortlandt St., New York City Wichita, Kansas 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products more active latter part 
of week with increased speculative buying 
advanced sharply, largely on grain strength 
and improved commission house senti- 
ment. Hogs firmer, and sharp advance in 
corn believed to be basis for better hog 
and lard prices. Cash trade moderate. 

Cottonseed Oil. 

Cotton oil barely steady; trade moderate 
and mixed; some buying and covering 
owing to western commodity strength, but 
buying power does not follow upturns. 
Some speculative June liquidation on de- 
liveries of 400 barrels. Cash demand poor; 
resale oil here Yc under refiners’ prices. 
Valley crude, 8c asked; Texas, 73%c; buy- 
ers’ ideas ™%4c lower. 

Quotations on cottonseed oil at Friday 
noon were: June, $8.95@9.05; July, $9.17; 
August, $9.41@9.43; September, $9.58@ 
9.60; October, $9.74; November, $9.60@ 
9.70; December, $9.73@9.85; January, 
$9.80@9.88. 

Tallow. 

Tallow, extra, 75éc asked. 

Oleo Oil and Stearine. 
Stearine, oleo, 9'4c close. 
Hull Oil Market. 

Hull, England, May 27, 1927—(By Ca- 
ble)—Refined cottonseed oil, 39s 6d; crude 
cottonseed oil, 36s. 


FRIDAY’S GENERAL MARKETS. 


New York, May 27, 1927.—Spot lard at 
New York: Prime western, $13.15@13.25; 
middle western, $12.95@13.05; city, 
$12.371%4; refined continent, $13.25; South 
American, $14; Brazil kegs, $15; com- 
pound, $11.25. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to May 27, 1927, show 
exports from that country were as fol- 
lows: To England, 53,077 quarters; to 
the Continent, 72,576 quarters; others, 
none. 

Exports for the previous week were as 
follows: To England, 217,561 quarters; to 
the Continent, 58,891 quarters; others, 
none. 


eae 

APRIL COTTON OIL EXPORTS. 

Domestic exports of cottonseed oil from 
the United States during the month of 
April, 1927, amounted to 5,767,111 Ibs., 
while during April, 1926, cottonseed oil 
exports amounted to 4,138,194 Ibs. 

During the four months ended April, 
1927, cottonseed oil exports from the 
United States amounted to 27,285,380 Ibs., 
as compared with 22,443,761 Ibs. exported 
during the same time in 1926. 

i 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, May 1 to May 26, 200 bbls. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, May 26, 


1927, as follows: 


Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA 
STEERS (Hvy. Wt., 700 lbs. up): 
APPT Sie ee er TR ne. $18.00@20.00 $18.00@18.50 SIBOOGIOGO —dcccccccss 
SPCC re Ter rr eee KE EE eer 16.50@18.00 17.00@18.00 17.00@18.50 17.00@18.00 






STEERS (Lt. and Med. Wt., 700 lbs. down): 











Choice vec? Ee” | >> Nwewemeees 18.00@ 20.00 18.50@20.00 
Good 16.00@18.00 16.50@17.00 17.00@18.50 17.00@18.50 
STEERS (All Weights): 
EE Ge sici and avecaes dhe ke e4dca saa wan aes 14.00@16.00 15.50@16.50 16.00@17.00 16.00@17.00 
| EET ererre rere re raat eee pe Ok errr 14.00@16.00 13.50@15.50 
COWS: 
ere 14.50@15.50 15.00@15.50 15.00@17.00 15.00@16.00 
Medium ... 13.50@14.50 14.50@15.00 13.50@15.00 13.50@14.50 
Common 11.50@13.00 14.00@14.50 12.50@13.50 12.50@13.50 
Fresh Veal (1): 
VEALERS: 
ESB gn we eee alee Sereda st ey per ere 19.00@22.00 20.00@21.00 
ET Fa reed 609 b scick hawk esses aden ee ve slate arr errs 17,00@19.00 17.00@19.00 
NE RT eT ere ere i eee 14.00@ 16.00 15.00@17.00 14.00@17.00 15.00@17.00 
CE ck Ts sninie ase 6dwedenn a Sanuysaweeewes 11.00@14.00 13.00@15.00 12.00@14.00 12.00@14.00 
CALF CARCASSES (2): 
MY x a 53 660 94.064 FON ON dened sor denieeee Sessdactae-  — Seeveaseas 9 ia Widwenioans 
SR ak ct ceAa ead ce vk as des VER SSeS eqenee, Sateegewae | venenatis fl Ug teaeee ces 
ES © AG RRER SUNS cles seb aN ODES aKa WRN CESS. AC eesaWUae |  —  ‘SaEeNeNae 5 Oes.ehioes 
GEN a 6.05 b0 010 5:6.6-:44:0's hemes Ness ewnehs seen legs's's Meares 


Fresh Lamb and Mutton: 





SPRING LAMB: Good-ch..........cccccseess 30,00@33.00 31.00@35.00 32.00@34.00 30.00@34.00 
I Litas gtithee i's 6 Md Ganae + be ae Re rf A ee eee 31.00@33.00 28.00@30.00 
RE oer e sec ccddeccueendeavivcersevves SECU SCD a ctivindvcs 26.00@30.00 24.00@27.00 

LAMB (30-42 Ibs.): 

Choice 30.00@32.00 30.00@32.00 8 LL errr cree 
Good .. 28.00@30.00 29.00@31.00 29.00@31.00 28.00@29.00 

LAMB (4 

REED. GksNdeba wees chivesececbsovetedenenas Keeoebeeee 29.00@31.00 29.00@31.00 





MBO Fc ce thas so cs eseee creer seeerteeeueeen. | eae eriee® 28.00@30.00 28.00@30.00 27.00@28.00 
LAMB (All Weights): 

PEE, 80 56535 See ster o se tow eibeee nares -» 25.00@28.00 25.00@ 27.00 27.00@ 29.00 25.00@27.00 

RIUM pins Wea wre saci ecli ns 6a 65) Ga: 5.0 00s 26.00@ 28.00 


MUTTON (Ewes): 





DNs 5 aig s/s W'S:4 6 WG-0 oak neh SEA 4 oO RGD ERE 15.00@17.00 15.00@17.00 14.00@16.00 13.00@15.00 
IE Oe ere rey Leet Ee ere ee 13.00@15.00 13.00@15.00 13.00@14.00 12.00@13.00 
EH I a wick ares, bs As aKa ewe ea eked CNS was 11.00@13.00 11.00@13.00 11.00@13.00 11.00@12.00 

Fresh Pork Cuts: 
LOINS: 
8-10 Ib. - 19.00@22.00 


10-12 Ib. 

12-15 Ib. 

15-18 Ib. 

UB-Ss TD. BViies cece 
SHOULDERS: 

N. E> — Skinned 
PICNICS 

4-6 Ib. OOP RE EL EEE Re eT re 

err rrr errr ry orn 
BUTTS: Bosten Style 





: 18.00@20.00 

16.50@18.00 
16.00@17.00 
a ai SRE A Ben 5 14.50@16.00 


TEPETETR TOON ETT eT ee 12.50@14.00 


Seeee 15.50@16.50 
caine % 14.50@15.50 


20.00@ 22.00 22.00@24.00 
18.00@21.00 Q2 = 
17.00@20.00 
16,00@18.00 17.00@018.00 
15.00@17.00 16.00@17.00 





17. "s0@19. 00 
16.50@17.50 


Sie.<4G Nene 14.00@16,00 14.00@16.00 
14.00@ 16.00 
13.00@14.00 


16.00@18.00 


16.00@16.50 
13.00@15.00 
17.00@18.00 


GPARS TEMS: TAIT Bheete. 6c icccccccccceccs De. .~ “anerideawiar 5. “ckebwaehes.° | \ cokeebebers 
TRIMMINGS: 
EE ee Wana 5s ov S40 DIR CLAUS ws On hnes fe ae ee en 


(1) “Inc Indes “skin on’’ at New York and Chicago 


SR AR A NESS PNA 16.50@17.50 


(2) Includes sides at Boston and Philadelphia. 
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SLAUGHTER REPORTS. 


PR we reports to The National Provisioner show 
number of livestock slaughtered * a following 
pore Moe for the week ending May 21, 


CATTLE. 
































RAE EE Ce 28,279 27,906 26,179 
ME GRRE. vn s'ndaschweupike 23,428 24,348 23,720 
Sai oak ¥s.0 ¢ seen ban eais 22,653 21,499 21,892 
rs eee 9,649 11,401 il, 
ie eee ee 9,785 9,898 9, 
a 9,499 8,698 8,487 
| RR ES ae 1,107 1,083 974 
SD Ur ree ha 7,623 9,388 
SRA 2,167 2,081 1,933 
RE, Sous 4 cn Ssieysen oe 1,747 4,683 4,063 
EL ORE Ser 1,458 1,079 1,773 
New York and Jersey City... 10,253 10,257 8,032 
ORigmemen City ....cecccccee 6,375 3,328 5,789 
Re kgs tebe saa eweeaedes 126,400 133,894 133,002 
HOGS. 
IRI oda: 6.0e 0s. hieke ee 126,800 82,400 
MIN Sica e's. 6:56:50 0%t bee 3 43,113 
SG a den. bb cn tdnetekwedae 40,979 
jE eee 47,760 26, 
We IW siaa 50d 006 3.000 orn irete 2 24,885 25, 
BEE Sane siattcadeve 27,889 27,497 26,719 
iit 5 aban 4-ontawein'eg on 16,830 7,026 
Fort Worth en.c abe aewnt ene 7,018 4,081 
Philadelphia 19,001 17,000 
Indianapolis 34,357 157 
gt PRT ae 16,071 14,421 
New York and Jersey ( 5 45,850 888 
ye: eee ee 7,596 5,418 
GES do Se ddessciecnd 457,766 340,414 
a ic denadedt ede nen 56,639 41,286 
ARES oF oc ecenecsonte ‘ 29,015 22,063 
MEE Sac Nan wacker canes 33 30,304 
East St. Louis. 9,064 6,173 
St. Joseph .. 21,929 13,165 
Sioux City 2,539 2,075 
Cudahy 435 279 
Fort Worth ... 16,103 19,417 
Philadelphia oi 4,532 . 
PUNE Cho sie wescvcceeed 696 
EE Sag bnad'a a dcenesnc4sane 3,894 3,653 5 
New York and Jersey City... 42,000 39,307 40,117 
Oklahoma City ............- 265 392 
WE. A daw tedshigeeticdutsees 198,103 214,608 177,952 


LIVESTOCK SLAUGHTER IN JU. S. 


Livestock slaughtered in the United 
States under federal inspection during 
April, 1927, with comparisons, is reported 
as follows by the U. S. Department of 
Agriculture: 


Cattle. Calves. Sheep. 





WIS Cos occ vecews 7,888 1,795 1,770 
Ne ckGceedones 6,798 9, 677 
PE ais hcabhacnvmnes 8,096 5,799 6,908 
. Sete 149,405 69,711 179,525 
CO ae 11,003 8,375 3,468 
ee Breer eee 7,701 9,495 11,167 
ME aces wen eevare’s 8,185 1,563 19,460 
PIE Glare cnicia-asidn'aas 6,858 8,293 5,344 
. J. eee 32,650 15,975 32,149 
Indianapolis .......... 16,684 5,117 . 
i eee 81,770 17,719 96,728 
Milwaukee ........... 13,827 60,276 
Natl. Stock Yds....... 29,006 6,825 17,674 
ON ear 27,577 56,445 116,912 
Oe 71,823 5,622 121,879 
Philadelphia é 6,675 10,424 12,594 
St. Louis ... 12,833 5,748 
Sioux City .... -. 83,367 2,263 30,111 
South St. Joseph...... 31,106 5,585 104,545 
South St. Paul........ 38,249 62,927 293 
All other establish- 

WED: angst ecedas'e 140,450 84,014 160,283 

Total: April, 1927.. 741,951 453,956 |, 673 

April, 1926.. 765,540 461,482 994,288 

10 mos. ended 

. Ss. eee 8,465,501 4,188,292 10,844,333 
10 mos. ended 

ARR, THES os ceased 8,458,342 4,376,563 10,314,537 


Goats slaughtered at all establishments, 
April, 1927, 3,267. 

Inspections of lard at all establishments, 
137,075,108 inspection lbs.; compound and 
other substitutes, 27,818,560 inspection 
Ibs.; sausage chopped, 56,416,279 inspec- 
tion lbs. 

Corresponding inspections for April, 
1926: Lard, 140,833,494 inspection Ibs.; 
compound and other substitutes, 36,459,980 
inspection lbs,; sausage chopped, 59,451 170 
inspection Ibs. 

(These totals of inspection pounds do 
not represent actual production as the 
same product may have been inspected and 
recorded more than once in the process of 
manufacture.) 

Carcasses condemned during March, 
1927: cattle, 6,435; calves, 1,291; hogs, 
13,218; sheep, 1,211. 

pS ae 

What kind of beef carcasses are known 
as “spotters”? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 
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RECEIPTS AT CENTERS. 


SATURDAY, MAY 21, 1927. 
Cattle. Hogs. Sheep. 































COND. Seah uicak s ive eeias 300 5,000 4,000 
ees 400 800 on ata 
LS saa'k we ss o's kGew av ee oe’. a wea 3,800 hoa 
Og ee ae 300 6,000 300 
ye Sa 600 2,500 1,000 
OO GST Cerys 100 500 200 
Pl 2 ee. See 200 500 ee 
EC WOT. ons leccnsedcnee 300 200 400 
: easing Results INNIS, vig-a cd'c se b''sb sowie é: 5 eaee - 100 5 on 
IES hice wks 0a 640 bus Soo h 200 200 Daa 
Follow Louisville. s+... 2s tees: 100 500 400 
© ° PE Sadie tn awaits soe e5p sos 200 1,400 300 
Live Stock Buying DEES oc vino soos ncvecce 200 5,000 200 
B PEE "oso 4 nkom oy > SW 9:s5 008 100 1,000 200 
y OES, RTS Seearereree: 400 =—-:1,700 100 
K. tt M — Laan hates hike se ewes 4 300 100 
Cleveland. 2... ssccciccccecce 1 1,600 400 
ennett-iviurray Nashville tah ac Dae at a a 100 200 200 
° ° . . DOROMTO icc bnwcccacesecccces 2 300 100 
1 
Live Stock Buying Organization te oi ay 

Buying Offices: Cattle. Hogs. Sheep. 
- BUEPALA | ” EAST 8ST. LOUIS MONTGOMERY ne setae res ehnip ieacve se wie ey 4 Pipe 
ennett, Murray kp Kennett, Sparks & Co. P. Cc. K t Kansas City......sseeeeeeeee ,o 5 ,000 
H. E. Wood, Mgr. H. afin omy * dy RY. — =" Omaha «4 .0-+eseseverseeeses 9,000 12,500 7,000 

Z ° be acpwen cdepaneecee 3,5 ;, 3, 
CHICAGO , INDIANAPOLIS NASHVILLE OS 3,000 4,000 4,800 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. Kennett, Murray & Co ME THEE ood on00 50 06 saa 3,000 7,000 100 
B. F. Pierce, Mgr. E. R. Whiting, L. H. McMurray, G. W. Hicks, M i St, Paul. ...........+00se000s 3,000 8,000 100 
Cc. J. Renard ee xion » Mgr. Oklahoma City.........-..-+- 800 1,900 pe 
CINCINNATI LAFAYETTE OMAHA Fort Worth.........-.ssee0 5,000 2,000 800 
Kennett, Colina & Co. Kennett, Murray & Co Kenneth, Murray & Co. nena ella GEG s tee 3 100 1 000 300 
J. A. Wehinger, Mgr. D. L. Heath, Mgr. R. J. Colina, Mgr. SRAVING -cccs.ccessssescnst Sot00 "900 700 
DETROIT LOUISVILLE SIOUX CITY EL oko Cavs Gdn en enwn yes 2,500 2,000 800 
Kennett, Murray & Colina P. C. Kennett & Son Kennett, Murra ee | BPLCETER TET EES 1,200 5,100 200 
y & Brown Pittsburgh esse 600 5,000 3,000 
WL. Kenna Mgr. _ x. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. cdartnntt 1, 5/300 700 
- I oO 5 Buffalo .. 1,500 12,000 2,600 
° me * Heine e, a : F meme | Nashville, Tenn. Cleveland 800 4,900 2,100 
> elnemann e Nashville .. ee 300 600 300 
. ? rvice manage, 1cago 1 SNE eRe tol 1,800 700 200 

TUESDAY, MAY 24, 1927. 

° Cattle. Hogs. Sheep. 
Hogs Exclusive Order Buyers Cattle Fatiebs ieee san 10,000 30,000 9,000 
eee CHES. 65 case ccceccesse 10,500 14,000 7,000 
IER Sines > cpak eusaodebmee 6,500 12,000 8,000 
Per eee 5,000 20,000 3,000 
Schw rt z-F -N ] C RERBEPEI: 5 5 is 0s8 sn euubnest 2'500 5,000 3,500 
a eaman oO an oO. SE Es bs is an aeresae® 3,000 8,500 100 
° ae SP cen Pee 1,500 7,500 400 
Kansas Ci ; Oklahoma City.............+- 700 900 nes 
ty Stock Yards Kansas City, Mo. ga ee 2,500 500 500 
SAPP eee rr eee 800 2,500 100 
USE cE aN Ge nade cbbcesan 900 800 200 
ee 100 700 300 

’ ~ A . 228 < 
WwW B | EE Re CEE 600 3,800 300 
E UY EM RIGHT! . ‘ A TRIAL IS CONVINCING! Endiamapolia ......cccccccess 1,500 10,000 400 
Write—’ Phone—Wire PEs 235 ck Castes same 100 ~—-1,000 300 
CRIED is 0.0.5.4 0 0:06: 0.04.¢9:0:00 400 3,300 1,700 
ND es ccsn es Se sess nas esh 100 1,000 100 
MURPHY BROS. & COMPANY Ri cece ie 2 
2 BUAMEVENND 6 cose scccececaccncs 100 500 200 

Telephone Union Stock Yards MENS cot us Ns. nicki awk y soos Holiday. 


Exclusively Hog Order Buyers 
Yards 0184 y & y CHICAGO WEDNESDAY, MAY 25, 1927. 
Cattle. Hogs. Sheep. 


. 11,000 22,000 15,000 
7,000 11,000 7,000 








Chicago ... 


Order Buyers of Live Stock Kansas City. 











































0 a eS . 8,000 12,000 7,000 
e EE oo ap cha Sama bass 3, 2,000 
Potts W tki ak MANE s 50 os 6 wae dn 00 08.65 0% 2,400 
a ns a er ae > ls ee 500 
= St. Paul..........- see ee eee 100 
National Stock Yards, Il. Gera, i B 
Reference: National Stock Yards National Bank ameamee SEN Sea eee eae a4 
2) See i ee | 
SESS eo ree aA 400 
SER << casa a «<1 1k e090 6 ¥0 0 06 a4 
e IND ois 6060s s00 see oe ‘ 
ER. an 5 wua vs aos a9i0'6 500 
J W Murphy Co Strictly Hog Order ES on ca hp es ck vb aan's 2,000 
> e e B I a ho ih ie 1,000 
uyers on Pn ore ros 
EEIND. ig ccu e%0.cwedesdewtion 500 
Order Buyers Commission Only Bere peer e 200 
THURSDAY, MAY 26, 1927. 
Hogs Only e ewe Cattle. Hogs. Sheep. 
oogins ams MR Noh nc Can icc 14,000 30,000 16,000 
ali SS Seer rrr tree 2,80) 6,500 5, 
Utility and Cross Cyphers fh IS i eRe 6.000 10,500 10,000 
DERM eo ins 5s a aistiwinin's 2,500 15,000 2, 
Referenee any Omaha Bank L Di ot Seu "500 © 6,000 «1,500 
° ong Distance Telephone ERMA 8 h0's Ss wiche so eces bs 7,000 1 
Union Stock Yards, ot, Fal me M8 
klahoma City. < 3 
Boulevard 9465 Fort Worth. . 5,500 15000 1,800 
Omaha Nebr Milwaukee . . 700 2,500 100 
4 ‘ Union Stock Yards, Chi SME sacbinei\oens : 600 2,500 
nion Stoc ards, icago aA nx seen cae ’ 700 pil a 
EOMIAORONE 5.3 oc seccsessiees 1,000 7,000 300 
PUUMMRIE occ cscwcesncenes esse 800 200 
CRE 6.k6 0.0:04.000506 000-08 300 4,000 900 
OS re nr te emery: 200 1,000 200 
Ba & PREMIER AM Che Kee ats Soe 100 —-2,500 500 
ngs Terry rou oeder ike aaa 
H ttle. Hogs. Sheep. 
Buyers of Livestock Successors to Chicago 13,000" 22,000 12,000 
° Pamene SONY ins cses ceeds oes 1,100 3,500 3,500 
Hogs and Feeding Pigs Potts-Watkins-Walker BE ao tac cece anoasa aca 800 8,500 4,000 
° Pe OE Wa dsas banca s nea es 800 15,000 80 
4 at Kansas City PM OMEME A so e.. SScin on fies 500 2,500 1,200 
EE EM oc waw aed anben 1,500 5,500 300 
gg an : “Sigs eee arenes 1,200 7,000 200 
So 4 OO . Bee ee 900 1,400 er 
- om, “ome. Live Stock Purchasing Agents PE MOIE OSS. scoc5. 005050 1,500 600 1,800 
. ee ES OT ee 100 500 100 
Reference: Stock Yards National Bank IN a OR Ia 900 400 ae 
_ s ee Live Stock Exchange Building DENN ao fin as0 alee vicieste 014.46 » 300 1,300 100 
Any Bank in Twin Cities Indianapolis ...............- 900 6,000 300 
TY SAAS eer ee oe 1,600 1,000 
Write or wire us KANSAS Cl Y MO. ERIUNETE <i. cine s twevatecncs 400 4,600 1,900 
SEED 3 wad 46-05 0's 000 0's-v ase 200 ,000 2,000 
TEE 4 caus ban Genesee & 200 2,000 500 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Chicago, May 26, 1927. 

CATTLE—Another steer run, compris- 
ing yearlings and medium weights mostly, 
arrived during the week under review. 
Total receipts locally were about 11,000 
larger, 11 large markets showing an ex- 
pansion of approximately 16,000 head. Fat 
steers predominated. Better grade fed 
steers lost 25c, but demand was broad and 
the general market displayed activity. 

Fat cows and heifers lost 25c but that 
class continues to bring war-time prices; 
scarcity supported bulls which held steady. 
Finished heavy steers were very scarce 
but supply and demand were nicely bal- 
anced in the matter of inbetween grade 
weighty bullocks which sold at $12.75@ 
13.25, the upper crust making $13.50@ 
13.75, with extreme top at $13.85. 

Nebraska, Iowa, and Missouri marketed 
liberally and Colorado was on hand with 
long yearlings which uncovered the week’s 
top for that class at $12.50. 

Most fed steers sold at $10.50@12.50; 
yearlings, $10.00@11.50; and heifer year- 
lings $9.50@10.75, best light yearlings 
making $11.00. All weights of fed steers 
are showing a wide margin of profit. 

HOGS—Hog values generally 50@60c 
lower for week; increased receipts prin- 
cipal factor in decline; shipping demand 
slightly improved; local outlet extremely 
broad; late top, $9.50, lowest since late 
1924; bulk 150@200 Ibs., $9.30@9.50; 210@ 
250 Ibs., $9.10@9.40; 260@300 Ibs., $8.90@ 
9.15; few 330@375 Ib. butchers, $8.75@8.85; 
packing sows, $7.90@8.15; most pigs, $8.90 
(9.25. 

SHEEP—Increased supplies locally with 
a larger percentage of spring lambs in- 
cluding the season’s first Idahos has con- 
tinued declines, fat lambs and yearling 
wethers closing 25@50c lower with in- 
between kinds off more. 

Sheep closed fully 50c lower. Choice 
dryfed clipped lambs sold up to $15.00 
with $14.75 top at the close, grassy kinds 
bulking late at $13.00@13.75 with culls at 
$9.50@10.50. 

The first Idahos sold at $17.00, with 
similar kinds at $17.00@17.10 late, bulk of 
common to good Californias going at 
$14.50@16.00, with desirable natives up- 
ward to $16.40, and cull springers at $12.25 
(@13.00. Fat ewes sold up to $7.50 early, 
with a few heavy ewes late at $5.50@6.00, 
yearling wethers selling up to $13.50 at 
mid-week. 


‘ go — 
KANSAS CITY. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., May 26, 1927. 

CATTLE—A few choice heavy fed 
steers scaling above 1,400 lbs. had around 
steady for the week, but practically all 
other fed steers and yearlings including 
light weight heifers are 15@25c lower. 
South Texas grass steers and most grades 
of slaughter cows were under pressure and 
price declines of 25@50c were effected. 

Strictly choice, heavy steers scaling 
1,439 Ibs. scored a new high level for the 
year at $13.40, while best medium weights 
made $12.00, and yearlings made $11.50. 
Bulk of the fed arrivals cashed from 
$9.50@11.50, while most of the Texas 
grassers went from $7.00@8.75. 

Bulls closed at steady to weak prices 
and veal calves are 50c lower with the top 
at $10.50. 

HOGS—Rather liberal receipts of hogs 
at all points were responsible for a weaker 
undertone and prices declined from 40@ 
50c on all grades and weights. Choice 
grades of all weights scaling from 225 lbs. 
down topped at $9.15 on late days. 

Present prices are the lowest since Dec., 
1924. Choice 250 lb. butchers sold at $8.90, 
and best 330 lb. weights made $8.60. Pack- 


ing sows are 50c lower with $7.50@7.90, 
taking the bulk. 

SHEEP—AIll killing classes 
sheep and lambs are closing at 25@50c 
lower levels. Native and Colorado spring 
lambs sold up to $16.25 for the week’s top, 
while the bulk went from $15.50@16.15. 
Most of the shorn arrivals were of Texas 
origin and sold from $10.00@11.50. Shorn 
ewes sold up to $6.50, but many consign- 
ments went at $5.00@5.50. Shorn Texas 
wethers were numerous at $7.50@8.10, with 
two year olds at $8.25. 


-- fo 
OMAHA. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 


Omaha, Nebr., May 26, 1927. 
CATTLE—Receipts during the weck 
consisted largely of fed steers and year 
lings which were in rather liberal supply 
resulting in prices declining 10@25c, plain 

light yearlilngs showing the most loss. 
3ulk for the week cleared at $9.25« 
11.65; several loads medium weights and 
weighty steers, $11.75@12.00; 1,599 Ib. 
steers, $12.50; 1,351 Ib. weights, $12.65. 
Heifers closed steady to weak; beef cows 


of both 


and bulls strong to 1l5c higher. Veals, 


2.00@3.00 lower. 

HOGS—Increased receipts here and 
elsewhere proved a bearish factor in the 
hog trade and a continued downward 
swing to prices resulted. Compared with 
week ago, all classes show a 35@50c de- 
cline. 

Thursday’s bulks: 160@200 lb. lights, 
$9.10@9.20; top, $9.20; bulk, 200@240 Ib. 
butchers, $9.00@9.10; bulk, 240@300 Ib. 
averages, $8.75@9.00; bulk, 300@375 Ib. 
weights, $8. ars packing sows, $7.50@ 
7.75; stags, $7.00@7.7 

SHEE pee Pe atvensbaty movement of lambs 
from California and Arizona, coupled with 
a free movement of native 'springers, were 
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factors bringing about a lower trend to 
values. Comparisons with last Thursday 
show both spring lambs and clipped offer- 
ings 50c lower. 

California springers now selling at $15.50 
@16.00; top, $16.00; fed clipped, $13.75, 
with native springers moving at $15.75. 
Sheep reflect 50c@$1.00 loss; top fat ewes, 
$6.50; late arrivals, yearlings, $12.00@12.50. 

Risen tates 


ST. PAUL. 
(Reported by U. 8S. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 
So. St. Paul, Minn., May 25, 1927. 

CATTLE—Reflecting outside conditions, 
steers and yearlings here this week worked 
15@25c or more lower since the opening. 
She stock and other classes under light 
supplies have shown little if any change. 

Top steers for the period scored at 
$11.50 with yearlings in carlots to $11.00, 
the bulk all fed steers and yearlings turn- 
ing at $9.50@10.50. She stock continued at 
$6.00@7.50 for most fat cows and around 
$6.75@8.50 for heifers, yearlings of this 
class selling upwards to $10.25 with kosher 
cows to around $9.00. 

Cutters held at $4.50@5.50; medium 
grade weighty bulls at $6.75@7.00. Vealers 
are back to an $11.00@11.50 bulk for good 
lights. 

HOGS—Butcher hogs were all the way 
from 55@75c lower here as compared with 
a week ago, with packing sows 50@75c 
lower; pigs mostly $1.00 lower. Recently 
bulk of the hogs averaging downward from 
210 Ibs. cashed at $8.85@9.00, with bulk of 
the medium and heavyweight butchers at 
$8.25@8.50; some big weights, or mixed 
butchers and sows down to 8.00. Most of 
the ordinary sows cleared at $7.50; a few 
smooth kinds, $7.75. Bulk of the pigs 
cashed at $10.00. 

SHEEP—Fat clipped lambs were 25@ 
50c lower for the period, with light and 
handyweight clipped ewes around $1.00 
lower; others weak to 75c lower. Native 
spring lambs sold lately at $15.00@16.00, 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
May 26, 1927, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. 
Hvy. wt. (250-350 lbs.), med-ch.......$ 8.65@ 9.25 
Med. wt. (200-250 Ibs.), med-ch....... 9.00@ 9.50 
Lt wt. (160-200 Ibs.), com-ch.......... 9.10@ 9.50 
Lt. It. (130-160 Ibs.), com-ch......... 9.00@ °. 45 
Packing sows, smooth and rough...... a; 75@ 





Slghtr. pigs (130 lbs. down), med-ch. . .50@ 535 
Av. cost and wt., Wed. (pigs excluded) . 10- 238 lb. 
Slaughter Cattle and Calves: 
eter ‘asa LBS. UP): 
Ad ddd enw e Seda © 0 ¥caaKeeess'e 11.50@13.75 


Choice Lia ates tevseeessees cuee teas 12.00@13.75 
Dc Acaddees Mes taweensvanncd eee ee 10.75@12.60 
EE ages 6 comes Nanak y cade a ee= 9.60@11.25 
SEP OPET CTT Oey Ee 8.00@ 9.60 
STEERS (1,100 LBS. DOWN): 
CRMOEOD poco cc ncccccvisswocsvccccases 11.25@12.50 
OGRE .cccccccccceccccsceses - 9.75@11.75 
WRONG © oon ccc wcees cues 9.00@10.75 
COMMON ....cccccccccee 7.75@ 9.60 





Canner and cutter 
LT. YRLG. STEERS AND HEIFERS: 


6.75@ 8.00 


Good to choice (850 Ibs. down)...-..- 9.25@11.25 
HEIFERS: 7 
Good-choice (850 Ibs. up).....-.-6+. 9.00@11.00 
Common-med. (all weights)......--- 7.00@ 9.2 
cows ~ 
Good to Choice. .........cececcccsces 7.50@ 9.50 
Common and medium........-++-++ 6.00@ 7.50 
Canner and cutter........ceeeeeeeee 4.75@ 6.25 
BULLS: ? 
Good-ch. (beef 1.500 Ibs. up).....-- 7.25@ 7.50 
Good-ch. (1,500 Ibs. down)........+.- 7.50@ 7.75 
Can.-med. (canner and bologna)..... 6.00@ 7.50 
CALVES: 
Medium to choice (milk fed. exc.).. 7.00@ 9.00 
see COMIN - cicecececcesececencoeses 5.00@ 7.00 
VEALERS: 
Medium tO CHOICE... cc ccccccccceres 9.50@12.00 
Cull-coOmMMON ......cceeecceveecceces 6.00@ 9.50 


Slaughter Sheep and Lambs: 
*Lambs, med. to choice (84 lbs. down) 12:50@14.75 
Lambs, med.-ch. (92 Ibs. up)......... 11.25@14.50 
Lambs, cull-com. (all weights)........ 9.50@12.50 
Yearling wethers, medium to choice... 11.00@13.65 
Swes, common to choice..........+.+- 5.25@ 7.25 
Ewes, canners and cull.............+. 1.75@ 5.25 


*All markets on shorn basis. 


E. 8ST. LOUIS. OMAHA. KANSAS CITY. 
$ 8.75@ 9.25 $ 8.35@ 9.00 $ 8.50@ 8.90 $ = 8.75 


ST. PAUL. 


9.10@ 9.40 8.75@ 9.15 
9.25@ 9.50 9.00@ 9.20 8.90@%15 8.85@ 9.10 
8.75@ 9.50 9.00@ 9.20 8.90@ %15 9.00@ 9.25 
7.75@ 8.10 7.50@ 7.90 7.25@ 8.00 7.50@ 8.00 
8.50@ 9.25 9.25@ 9.75  9.25@10.00 
9.30-213 Ib. 8.81-274 Ib, —-8.54-242 Ib. 


byes 9.10 8.60@ 9.10 


8.60-272 Ib. 


eacccecces 10.85@13.00  11.00@13.25 escecesens 


12.25@13.35 11.25@13.00 11.15@13.25 
11.00@12.50 10.00@12.00 10.00@12.25 
8. 50@11.25 8.35@10.65 8. 25@10.7 75 

7.25@ 8.50 6.35@ 8.35  6.25@ 8.25 


11.15@12.75 
9.85@11.50 
9.00@10.00 
7.50@ 9.00 


11.50@12.50 10.85@12.00 10.85@12.10 10.35@11.50 
10. 50@ 11.75 9.60@11.25 9.50@11.15 9.50@10.35 
75 00@ 10. 00 ° le! 8.00@ 9.50 

25@ 8.35 6.25@ 8.25 6.75@ 8.00 

t 75@ 6.25 5.75@ 6.75 





50 
6.00@ 7.25 


9.50@11.00 8.65@10.65 9.60@11.75 


Fy) 


210.50 75@10. 


5@10.25 7.75@10.50 8.15: 
) 8.75 5.75@ 8.65 8. 50@ 8. 


75 6.00@ 8.65 


7.00@ 9.25 6.75@ 


R 


7.50@ 8.75 


7.50@ 9.25 9 8.65 

6.00@ 7.50 5.75@ 7.00 5.25@ 6.75 6.00@ 7.50 
4.00@ 6.00 4.25@ 5.75 4.00@ 5.25 4.25@ 5.75 
6.75@ 7.50 7.00@ 7.35 6.75@ 7.25 6.50@ 7.00 
7.00@ 8.00 7.00@ 7.50 6.75@ 7.50 6.50@ 7.25 
5.25@ 7.25 5.25@ 7.10 5.25@ 6.75 5.50@ 6.50 
7.00@ 9.00 6.75@ 9.25 7.00@ 9.25 7.50@ 9.00 
5.00@ 7.00 5.00@ 6.75 5.00@ 7.00 5.00@ 7.50 


7.50@11.50 7.50@10.50 
5.00@ 7.50 4.50@ 7.50 


6.50@10.50 8.85@11.50 
4.00@ 6.50 5.50@ 8.25 


11.50@13.75 12.25@13.75 11.50@13.75 11.75@14.00 


9.50@11.50 10.00@12.25 9.00@11.50 9.50@11.75 
10.00@12.00 10.25@12.25 9.00@11.50 —.... «ee 
4.00@ 6.50 4.50@ 6.50 4.50@ 6.50 4.00@ 6.50 
1.50@ 4.00 1.50@ 4.50 1.25@ 4.50 1.50@ 4.00 
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with best clipped lambs stopping around 


$14.00; some less desirable sorts, $13.50 
@13.75. 

Light and handyweight clipped ewes 
were salable at $6.50; strongweights 


around $5.00; culls, down to $2.00. 
i ee 


ST. LOUIS. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
East St. Louis, Mo., May 26, 1927. 

CATTLE—Featuring this week’s trade 
were the high points recorded by steers 
and the relatively generous supply of west- 
erns. Compared with one week ago, native 
steers, cows, low cutters and vealers sold 
steady; western steers, 25c lower; mixed 
yearlings, heifers and bulls, 25c higher. 

Tops for week: matured steers, $13.35, 
weight 1,274 lbs., yearlings, $12.25, weight 
1,000 Ibs.; heifers, $10.75, weight 588 Ibs.; 
western steers $9.50, weight 1,074 Ibs. 

Bulks for week: native steers $9.25@ 
11.60; western, $7.50@8.90; fat mixed year- 
lings and heifers, $9.75@10.50; cows, $6.75 
@8.00; low cutters, $4.25@4.75. 

HOGS—The hog market declined this 
week on large runs and current prices are 
lowest since December, 1924. Light hogs 
are fully 50c lower, packing sows the 
same; medium and heavy butchers, 35@50c 
lower; pigs, 25@50c lower. 

Heavy hogs broke under $9.00 for the 
first time. Several loads over 300 lbs. at 
$8.90. Light hogs topped at $9.50 today; 
bulk 160@190 Ib., $9.40 and 9.45; 200@220 
Ib., $9. 30@9. 40; 240@270 lb., $9. 10@9.25; 
270 Ib. up, $8. W@9. 13 packing sows, $8.00; 
good pigs, $9.00@9. 

SHEEP—AIll _ tonal of sheep have been 
severely penalized. Fat lambs are $1.00 
lower; culls, $1.50@2.00; lower aged sheep, 
$1.00 off. Spring lambs are selling mostly 
at $15.75@16.00; culls, $11.00; best clipped 
lambs, $13.25@13.50; fat ewes, $5.50@6.50. 

Bi ae 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., May 25, 1927. 
CATTLE—A normal run of 11,000 cattle 
was received the first three days of the 
week, The market on steers gained strength 
and is the highest of the season. Yearlings 
are meeting an active demand at steady to 
strong prices. Butcher stock shared the 
advance of steers, showing an advance of 
25c for the three days. Canners are strong; 
bulls and veals, 25c higher. 
The following figures are quotable at 
this time: good to choice steers, $12.50@ 


13.25; fair to good steers, $10.00@12.00; 
common to fair, $8.00@10.00. Good to 
choice yearlings, $11.00@12.50; fair to 


good, $9.75@11.00; common to fair, $8.00@ 
9.50. 


Good to choice heifers, $9.75@11.00; fair 
to good, $8.50@9.50; choice heavy cows, 


$9.00@10.00. Fair to good cows, $7.50@ 
9.00; common cows, $6.00@7.25; canners 


and cutters, $4.00@5.50. 

HOGS—After a steady market last 
week the hog market suffered sharp de- 
clines the past three days. The market is 
uneven, with an average decline of 25@40c 
for the week. 

Light to medium butchers, $8.75@9.00; 
strongweights, $8.60@8.75; good heavy 300 
lb. hogs, $8.40@8.50, with the general run 
of unfinished hogs ‘down to $8.25. Good 
sows, $7.25@7.75; grassy grades, $6.75@ 
7.25. 

SHEEP—Feed lots well cleared, little 
but clean ups arriving. Good spring lambs, 
$16.00@16.50; wooled lambs, $14.60@15.00; 
shorn lambs, $14.00@14.25. 

es eae 


ST. JOSEPH 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., May 24, 1927. 
CATTLE—Cattle receipts the first two 
days this week around 6000. There was a 
liberal showing of beef steers and year- 


THE NATIONAL PROVISIONER 


lings, and quality was good average. Trade 
was a little uneven and values are steady 
to 25c lower for the period. 

Top steers, averaging 1,446 lbs., sold at 
$13.25; other lighter weights sold $11.65@ 
11.75; and bulk of all sales ranged $9.75@ 
11.50. Fed Texas steers sold $10.35@10.40: 
and Colorado and Wyoming pulpers, $10.25 
@11.75. 


(Continued on page 51.) 
SS ee 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, May 21, 1927, with 
comparisons, are reported to The National Provisioner 
as follows: 














CHICAGO. 

Cattle. Hogs. Sheep. 
Be GOD. 6 occ exes oxoes 7,290 138,900 17,790 
Serr 6,709 10,100 20,270 
PES Or OID,» nec cence cciceses Ge 6,000 4,882 
SPREE HIPs nce sadccesssuavs 4,788 8,300 8,935 
Anglo-Amer. Prov. Co........ 6,183 1,900 pate 

G. H. Hammond Co.......... 3,328 3,000 
Libby, McNeill & Libby...... 538 sies ane 
Brennan Packing Co., 6,700 hogs; Miller & Hart, 
4,900 hogs; Independent Packing Co., 3,200 hogs; 
Boyd, Lunham & Co., 3,500 hogs; Western Packing 
& Provision Co., 8,900 hogs; Roberts & Oake, 6,600 

hogs; others, 27,400 hogs. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 3,241 1,003 8,185 5,590 
Cudahy Pkg. Co........ 2,963 904 5,087 8,133 
Fowler Pkg. Co........ 796 er es60 = 
Morris & Co............ 2,986 920 4,369 4,678 
MEE) GE BIOs ccwcncveses 3,812 1,202 8,440 7,085 
i 4,145 6,024 4,849 
Local butchers ......... 712 142 2,821 74 
| re: 18,653 4,775 34,926 30,409 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Seer 4,697 10,022 7,644 
lk. Se 6,400 11,367 8,089 
SO ae eer ee 1,946 5,603 piensa 
SS MODS owswessecese ee 3,474 5,897 4,745 
oS rrr 6,438 11,899 


9,059 
UNS OS Sear 25 py 









































Glassburg, M. 8 
Glaser Prov. Co 21 
Hoffman Bros. . 80 
Mayerowich & V 27 
maha Pkg. Co. 48 
J. Rife Pkg. Co 13 
J. Roth & Sons 50 
So. Omaha Pkg. 125 
gS A See 224 
le OE eee 57 
SN ES MODS o's 0 ois se eases 83 
eee 2c9 
GD OS es 473 ae oe 
Kennett-Murray Co. .......... en 1,489 
Ae 8 eer 5,229 
UE ns va densvecccaes 12,540 
URN eee Sh ouckS eek 24,398 61,206 32,377 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep 
SS 2 eee 1,565 400 6,914 2,575 
err 2,229 832 9,006 3,943 
eae 993 918 5,136 1,186 
Hast Side Pkg. Co...... 1,665 58 7,814 
errr rrr 3,197 1,280 14,667 1,579 
MEE Hook ou ckhee eh eeeu 9,649 3,488 48,537 9,283 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
a 716 11,881 
451 6,702 
331 «45,1738 
23 «= 3, 583 
1,521 27,339 20,309 — 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 3,178 176 10,684 655 
SO, ae. 3,194 181 10,098 530 
of = ee 2,082 221 =3=5,375 663 
Sacks Pkg. Co......... 80 sis: ae 
Smith Bros. Pkg. Co... 31 14 438 
Local butchers ......... 73 14 : 
Order buyers and packer 
EE ara 2,161 56 369,556 
OE aks scscvaadaned 10,808 662 35,756 1,848 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Morris & Co.. 2,171 718 2,455 141 
Wilson & Co.. 2,744 596 2,930 124 
GE eewevvccessvinece 145 1 335 
MRED so Sus cosscneree 5,060 1,315 5,720 265 
ST. PAUL. 
Cattle. Oalves. Hogs. Sheep. 
Armour & Co.......... 2,036 4,030 11,987 458 
Cudahy Pkg. Co........ 214 2,190 boas aban 
Meerte TOS... oc ccccese 104 36 naeh cea 
Oe Sar . 3,156 6,281 18,163 838 
United Pkg. Co........ 1,036 292 sana IRE 
SET avevoncateehs tess 533 152 «8,856 
Pe Te eee re 7,079 12,981 39,006 1,296 


May 2u, 1927. 





























WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 825 480 12,405 
Dela Pie. Oo. ..-.0004 398 36 «4,593 
W. D. Best Oo... on... 23 as ies 
Dunn & Ostertag Co.... 15 
Keefe-Le Stourgeon Co.. 72 
| rar Peer 1,469 516 16,998 
DENVER 
Cattle. Calves. Hogs 
a re 999 125 2,421 
oO a: eee 656 270 =. 2,145 
Blayney-Murphy ....... 523 139 =11,288 
CRRBES vc ncccccesscveses 463 110 582 
BN Fie 0s 0ecs vas vas 2,641 644 = 6,386 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Eastern buyers ........ 1,087 3,780 10,081 
Kingan & Co........... 1,417 899 22,318 
Indianapolis Abat. Co 1,537 44 or 
Armee MOO... .ccccess 170 59 2,628 
PN FIRS oc casceee 156 we 444 
on, i eee 90 30 
Hilgemeier Bros. ...... a> a 
Schussler Pkg. : a 
Riverview Pkg. 9 2 
Meier Pkg. Co 102 16 
Indiana Proy. 27 9 
BD. WENGE . o.cc60s 7 42 
Maas-Hartman 26 18 
Steinmetz Pkg. 39 18 
Hoosier Abat. 29 es 
| err TT i 338 61 
SORE Sfscdsxcapeascke ee eee 
CINCINNATI. 
Cattle. Calves. Hogs 
©. BD. WROMes 5.6 ccs cas 88 58 
Sam Gall ... ae 44 Rips 
J. Hilberg’s 113 9 Sate 
Ideal Pkg. Co... 17 17 750 
Gus Juengling ......... 373 134 : 
E. Kahn’s Sons Co...... 77 493 
Kroger Groc. & Bak. Co. 249 196 
Leurey Pig. Oo. .....+++ 4 sae 
H. H. Meyer Pkg. Co.. 57 
Wm. G. Rehn’s Sons... 133 5 
A. Sander Pkg. Co..... 9 a 
J. Schlacter’s Sons..... 188 267 
J. & F. Schroth Pkg. Co. 15 w< 
J. Vogel & Son......... 6 
A ee eee 2,030 1,276 16, 718 
MILWAUKEE. 
Cattle. Calves. Hogs. 
-! ‘iankinton es. Sree 1,235 6,692 7,732 
vo. B. tions. 98 avis aden 
t he Ro Go nine ealeeee news eer 422 
a Serer 181 51 68 
Armour & Co., Milw... 554 3,478 saw 
Armour & ge Chicago. 156 Gs 
: eS Co. e.,. 2. EX. 51 
Bimbier & ‘Go. , Harrison, 
puke se ess sas 08 707 
Peoples Pkg. Co 
MROVOIBRE occ cccccess 24 eas ais 
SAME .g wa cntewie an 6 130 5 183 484 20 
Aer. 202 147 19 
BNE ans sisasndnsnanes 2,684 684 10, 0,852 8,968 
RECAPITULATION. 


Recapitulation of packers’ purchase 
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by market for 








the week ending May 21, 1927, with comparisons: 
CATTIEB. 
Week Cor. 
ending Prev. week, 
May 21. week 1926. 
NEN Spee Poe eee 28,279 27, 26,179 
EE EE a g\e's os ka ds Oe 18,653 19,042 18,020 
PT Linds bl taccea ch ok sen 24,398 23,782 23,768 
GE 60s NGRSSS5:0 660 dows 9,649 11,401 21,541 
i MED sccu ab snie’ sess se 10,436 9,945 
EE REED: in ana g's = 0.606410: 10,808 10,209 9,406 
SE MED oc ocie: s0des se 5,060 2,504 4,351 
SE Gen Gh essa ics 5,083 5,955 5,905 
LL ahs + 's.2n,6 hab eed 2,030 2,013 1,715 
SEED. 50s sescpoabes sees 2,684 2,783 2,231 
Saat aecckbe ssh sesles 1,469 1,483 8 
ES phe wicess hes wane > oelae 2,641 2,167 07 
Wn SES wes sow bas so0ns dn4> 7,079 8,393 9,512 
i: Eerie, weer ree ret 127,843 119,244 136,432 
HOGS 
TO Leck enh oaacopaveneer 104,400 126,800 82,400 
DE ME. censeees ebhser 34,926 $3,113 32,226 
SE sob 06464450 s ou a0 hae 08 61,206 59,129 58, 
= RISES ee py tet Able 43,537 47,760 74,902 
TOMER. ccccccvecescecce SUED seine 6,708 
Sioux a Pa a ee es 35,756 34,804 44,147 
oo NG a ee 5,720 7,596 5,418 
CE wiles cuWaulns > 04 38, 4 30,130 
SEE Ws 6604 005055 010-38 16,718 16,496 12,890 
IRR re re rare 8,968 10,468 12,248 
EE in cp\S aa ew ase 0 h-6 ord © 16,998 18,496 13,119 
REESE Sareea 386 4,825 6,830 
Fs UL a's es cb ccecownsedives's 006 42,867 44,206 
MA, 4 Seas Ciconesansvhakes 430,028 482,580 445,310 
Chicago ...... 56,639 41,286 
Kansas City 28,015 22 1058 
CE, ic nun aces ewe danaee sso 30,042 22 452 
op OSS ee ,064 5, 683 
er ee 22,621 14,109 
Sioux City 2,297 752 
Gelnbomia City .......6..65. 265 392 322 
ED 6-6 5 60's 5.0 0.49 <0 9's 1,745 1,234 775 
EE 23 wadan kis on0 Kae 959 745 785 
ED 65.6 sin daveereeces 167 270 120 
J] erent ere 2,075 1,728 1,583 
SEE iis ck NS nn oe oa hin ada 3,459 4,723 2,246 
Se CE ak bacsescesee’ Seees 1,296 1,706 1,157 
ERY <5 oa cocoa anaes po ees 156,069 160,376 113,323 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Packer hide market 
continues strong, with trading during the 
week generally at a full cent advance over 
last week. Around 60,000 or slightly more 
hides moved, practically all May take-off. 
The light end continues to show most 
strength and, with killers maintaining their 
sold-up position and little chance for ac- 
cumulation, there is little to indicate any 
slowing up in the market. 

Spready native steers last sold at 19%4c 
for March to May, and quoted 19%@20c, 
nominally. Heavy native steers, 18%4c bid, 
19c asked, with sales late last week at 18c 
for May. One packer sold a car of light 
native steers alone at 18c. Extreme native 
steers sold early in the week at 19c. 

Butt branded steers quoted nominally at 
174%4c. Colorados to the number of 7,500 
were sold by three packers early at 17c 
and fairly well cleaned up. Heavy Texas 
steers sold early at 17%c; later in the 
week, light Texas steers moved at 17c. 
Extreme light Texas steers quoted at 17c, 
with branded cows. 

Heavy native cows moved late in the 
week, 3.000 Mays bringing 18c; sales at 
the end of last week at 17c. Light native 
cows moved early in the week, being about 
the first to feel the advance; 14,000 Mays 
sold at 19¢ and more could be sold at this 
figure. Around 9,000 or more _ branded 
cows moved at 17c. 

Native bulls quoted nominally around 
13@13%c, not generally offered. Branded 
bulls nominally around 12c. 

SMALL PACKER HIDES — Small 
packer hide market still marking time. 
Local killers apparently content to watch 
the rapidly advancing big packer market 
and have not followed usual’ custom of 
selling ahead. Bids of 18c for all-weight 
native steers and cows were declined late 
last week in several directions, and one 
bid of 18%c declined; big packer market 
has advanced since. Trading will be nec- 
essary to establish market definitely, and 
some action is expected shortly. Market 
quoted in a purely nominal way at 
18'4@19c. 

COUNTRY HIDES—Country hides 
strong but quoted only nominally. Very 
little actual trading going on and, with 
larger dealers having some difficulty se- 
curing hides from the outside points, there 
is no disposition to sell stocks not actually 
on hand 

Good all-weights, around 47 lb. average, 
bids of 15c, selected, delivered, deciined 
and some talk up to loc. Heavy steers, 
1444,@15c, nominally; heavy cows, l4@ 
144%4c, nominally. Buff weights quoted 
15%@16c. Extremes quoted up to 18%c 
for sood 25/45 l|b., free of grub hides, and 
17%4c for 25/50 Ib. weights. Bulls 12@ 
12!4c, selected. All-weight western branded 
quoted 14@14M%c, Chicago freight. 

CALFSKINS—Last trading at the end 
of last week, when one packer sold around 
35,000 March-April-May skins at 21%c. 
Market talked considerably stronger, based 
on strong advance lately on light packer 
hides; market about cleaned up to May 
and talked in a nominal way around 22@ 
23c for May skins. 

First salted Chicago city calfskins gen- 
erally 20c asked for straight weights, with 
previous sales of 10/15 Ib. skins at this 
figure. Outside city calfskins quoted 
around 19@19'%4c. Resalted lots quoted 
from 16@19c, selected. Mixed cities and 
countries nominally around 174%@18c. 

KIPSKINS—Trading awaited on native 
kips to establish market; last trading at 
19¢ for Aprils not considered market 
criterion; May kips talked considerably 
higher, 201%,@21%c. One packer sold 
1,200 over-weight. May kips late this week 
at 20c. Branded kips last sold at 17c for 
Mar.-Apr., and nominally 17@18c. 


First salted Chicago city kips nominally 
19@19'4c and scarce. Resalted lots quoted 
174%4@18%c, selected. Mixed cities and 
countries around 174%@18c, nominally. 

Packer regular slunks quoted $1.20@1.25. 
Hairless slunks last sold at 57%c for 16-in. 
and up, and 30c for under 16-in. 

HORSEHIDES — Market stronger. 
Choice renderers held at $6.00@6.25. Good 
mixed lots have sold up to $5.75; ordinary 
northern country lots quoted around $5.00. 

SHEEPSKINS—Dry pelts, 20@22c per 
lb., according to section. Packer shear- 
lings fairly active and a shade stronger; 
two cars sold at $1.05 and another packer 
declined $1.05, asking $1.10; offerings con- 
tinue light. Pickled skins.firm but quiet, 
being well sold up; last trading at $7.50 
per doz., straight run of lamb, and quoted 
nominally on this basis. One packer sold 
a car of California spring lambs at $7.25. 

PIGSKINS—No. 1 pigskin strips inac- 
tive and nominally 7@7%c. Gelatine stocks 
last sold at 4%4c, Chicago basis, last week. 


New York. 


PACKER HIDES—Market: stronger. 
City packers cleaned out all May hides at 
the end of last week, last trading being at 
17c for kosher native steers; 16%c for 
butts and 16c for Colorados. No offer- 
ings of June hides as yet, but market 
quoted nominally at 19c for native steers, 
17!%4c for butts and 17c for Colorados, in 
line with the advance in the West. Good 
inquiries for June hides. 

COUNTRY HIDES—The strong ten- 
dency in packer hide market is felt in coun- 
try stocks. Active inquiries reported, but 
trading greatly restricted; with packer 
hides advancing rapidly, the larger dealers 
have difficulty in obtaining hides from col- 
lectors. Prices are quoted on a strictly 
nominal basis. Good 25/45 lb. extremes 
quoted around 18@18%c; 25/50 Ib., around 
17Y%@18c. 

CALFSKINS—Calfskin market strong; 
no trading reported as yet this week; how- 
ever, some understood offered privately at 
advanced prices. Last trading in 5/7’s was 
at $1.75; 7/9’s at $2.10; and 9/12’s at $3.10; 
12/17 lb. veal kips last sold at $3.35; and 
17 lb. up, nominally around $4.50. 

= 

APRIL| CANADIAN LIVESTOCK. 

Summary of top prices for livestock at 
leading Canadian centers for the month 
of April, 1927, with comparisons, are re- 
ported by the Dominion Livestock Branch 
of the Markets Intelligence Service, Otta- 
wa, Canada, as follows: 

BUTCHER STEERS. 


1,000-1,200 Ibs. 








April, March, April, 

1927. 1927. 1926. 
em Ps w enw mele ee $ 9.50 $ 8.50 $ 8.40 
Sere oe mee 8.75 8.60 7.85 
WENO cs dain es rcees 8.75 8.00 7.25 
Se eee 9.60 9.00 6.35 
ere ee 9.50 8.00 6.50 
Cy MRE cr ee 6.50 6.25 
DUOGS JOW 6. 6k vs 6 cnn 8.75 7.506 7.00 
Toronto $13.50 
Montreal 10,00 
Winnipeg 11.00 
Calgary os ¥ 10.00 
ee 2.00 11.00 10.00 
ae Se eer 7.00 7.00 6.00 
ee er 11.00 11.00 10.50 

SELECT BACON HOGS 
DM a.) oc i acteuxes $12.50 $12.77 $15.63 
PI 3 eden udsmerine 12.70 13.35 15.25 
Winnipeg 11.27 11.66 15.12 
Sa or .82 12.21 14.85 
Edmonton . 5 12.10 14.85 
rr. Albert .... 11.27 14.57 
Moose Jaw 11.82 15.28 
GOOD LAMBS. 

TOPOREO.. <<... « «is «0.00 s< 0:0 oe $14.50 $15.00 
Montreal .....cccsccees 711.00 11.50 £15.00 
RP cee 12.00 11.75 13.00 
NI. as x daceies tan ee 12.00 11.60 11.50 
Wdmonton. ........ 2008. 12.50 11.50 10.50 
BED oc cesccvee ee 10.00 10.50 dee 
WipotG JAW 225s cc cence 12.50 11.50 11.75 


gSpring Lambs, per head, 
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CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending May 21, 1927, 3,865,000 lIbs.; 
previous week, 4,680,000 Ibs.;, same week, 
1926, 3,524,000 lbs.; from Jan. 1 to May. 21, 
96,722,000 Ibs.; same period, 1926, 65,778,000 
Ibs. 

Shipments of hides from Chicago for the 
week ending May 21, 1927, 4,238,000 lIbs.; 
previous week, 4,386,000 Ibs.; same week, 
1926, 5,529,000 lbs.; from Jan. 1 to May 21, 
106,666,000 Ibs.; same period, 1926, 104,- 
495,000 Ibs. 

ele ee 
ST. JOSEPH LIVESTOCK. 
(Continued from page 50.) 

Mixed yearlings were plentiful and sold 
mostly $9.50@10.00. Butcher classes held 
about steady. Most fair to good cows sold 
$6.25@8.00;, choice kinds up to $9.00; and 
canners and cutters, $4.00@5.50. 

_ Several loads of good heifers sold $10.00 
@10.25, with most sales $8.00@9.50. Bulls 
mostly $6.00@7.00, with choice grades 
higher. Calves unchanged, best veals 
$10.00. 9 

HOGS—Hog receipts for two” days ~ 
around 11,000, and the market is sharply 
lower for the period. To-day’s top on 
lights was $9.20 and bulk of all sales ranged 
$8.75@9.75. Packing sows mostly $7.75@ 
8.25 


SHEEP—Sheep receipts light and the 
market mostly 25c lower. Native lambs 
sold $15.50@16.25, and Californias $16.25@ 
16.40; native ewes, $6.00@650; Californias, 
$7.00; California yearlings, $12.50. 

ceeds 
CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending May 28, 1927, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ending Week ending Cor. week 
May 28, '27. May 21, '27. 1926. 
Spready native 


SISTED <0. cece 19% @20n @19% 15 @15%n 
Heavy native : 

A eee 18%4b@19ax @17% @i4 
Heavy Texas 

eee 174%4@18n @16% @13 


Heavy butt branded 


RES @17%n @16% @13 
Heavy Colorado 

WO Wo ines ose @li7 @16 @12% 
Ex-light Texas 

ear @17 @16 @124%n 
Branded cows .. @li @16 @12% 
Heavy native 

GWE Sick saceees @18 164%@17 @12% 
Light native 

COWE onenctecs @19 174%@18 @13%n 


Native bulls ...13 @13%n 12%b@13ax 9 @ 9% 
Branded bulls ie 1l @lU%n 8 @9 


Calfeking . .c00c0 2144 @22n 21 @21% @19% 
Kips on a ain 19 @19% 17%@18 
Kips, overw’t. @2 18 @18% @i6 
Kips, branded . 17 @ ign @li '@14% 
Slunks, regular..1.20@1.25 @1.25 8 @gs5 
Slunks, hairless. . @57% 60 @65 50 @65 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week — Cor. week 
May 28, ’27. May 21,’27. 1926. 
Natives, all 


weights ...... 184%@19n 17 @17%n @13 
Branded hds. ..174%@18n 15% @16n @i2 
Bulls, native «: Aeon 12 @12%n @ 9n 
Branded bulls ..10%@1in 10 GION ...ccccees 
Calfskins . ° @20ax 194%4@20 @16n 
BOE ipsa vad. cd ae ‘19 @19%n 184%@19n 144%@15 





Slunks, regular..1.10@1.15 1.10@1.15 50 @77% 


Slunks, hairless, 
Os EB avdicavas 50 @55n 55 @60 25 @30n 
COUNTRY HIDES. 


Ww eek sis Week ae Cor. week 
1926. 


May 28, '27. May 21, '27. 
Heavy steers ...144%@ = 134@14n 10¥%@11 
Heavy cows ... 14° @ 1444n @13%n 9%@10 
Ne en ceuast ca 154%@16n 15 @15%n 10 @10% 
Extremes .......17 @18%n 16 @17 124%@13 
aoe 12 @12%n 11 @11%ax 7 @ 7% 
Calfeking: 2.0.2.5 16 @17n 1544@ 16n 12%@138 
AND wines cekee 16 @16%n 154%@16n 114%@l12 

Light GORE. 0 vce 1.10@1.20 1.00@1.10 65 @70 

Deacons .......-. 1.10@1. aw 1.00@1.10 55 @6o 
Slunks, regular..60 @70n 60 @70 55 @60 
Slunks, hairless. 15 @20 20 @25 15 @20 
Horsehides .....5. age = “Ws 4.50@5.75 3. 50@4. 50 
Hogskins ....... 45 @5 40 @50 20 @25 

SHEEPSKINS. 


Week ending Week —- Cor. week 
May 28, 27. May 27. 1926. 
Packer lambs ..........-- 
Pkrs, shearigs... @1.05 @97% 
Bey Oey i.e ca 20 @22 20 @22 


1.30@1.35 
20 @23 
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ICE AND REFRIGERATION 


ICE NOTES. 


The South Carolina Ice & Cold Storage 
Co., Anderson, S. C., has been incorpor- 
ated by Robert R. Livingston, 2314%4 South 
Elm street, Greensboro, N. C., and F. P. 
Adams. It has been reported that the 
company plans to establish a chain of 
cold storage plants. 

The Walker Properties Association, 310 
San Antonio street, Austin, Tex., plan to 
erect a $60,000 refrigerating and cold stor- 
age plant on West Fourth street in Austin. 

A cold storage plant is to be erected in 
McAllen, Tex., by S. N. Hughes, Brady 
building, San Antonio, Tex., and R. E. 
Horn, McAllen. Estimated cost is about 
$60,000. 

Extensive additions and alterations are 
being made on the plant of the Yorkshire 
Pure Ice & Cold Storage Co., Ltd., Eng- 
land. These extensions will provide for 
larger storage space. 





Get the Facts 
about the 


Arctic Horizontal 
Ammonia 


Compressor 





It is built for hard, 
continuous service at 
medium speeds and 
especially for the pur- 
pose of pumping Am- 
monia gas. 


Every Meat Packer 
should know about 
its unusual features 
of better perform- 
ance. 


Ask for Bulletin No. 8 
The 


Arctic Ice Machine Co. 
Canton, O. 








The Lewis Ice & Cold Storage Co., 
Dallas, Tex., has been incorporated with 
a capital stock of $10,000. Incorporators 
are Grady Niblo; A. S. Dodd, Linz build- 
ing, Dallas; and E. R. Lewis, 132 North 
Marsalis street, Dallas. 

The Southern Ice & Utility Co. plan to 
erect a cold storage plant in Detroit, Tex. 
Neil Martin is manager of the under- 
taking. 

Naud Burnett plans to erect an ice and 
cold storage plant at Johnson and Crock- 
ett streets, Greenville, Tex. 

the Anacortes Ice Co., of which Mr. 
McCracken is manager, have bought the 
interests of C. D. Krutz, owner of the 
Sedro Ice and Cold Storage Co., Sedro, 
Wash., and the Sedro, Woolley Bottling 
Works. The newly acquired buildings are 
being remodeled and altered under the 


direction of Mr. McCracken. 

The C. F. Bourland Ice Co. plan to 
establish a cold storage plant in Van 
Buren, Ark. 


A one-story cold storage and refriger- 
ating plant is to be erected in Hermet, 
Calif., by the Valley Ice & Laundry Co. 
Estimated cost of the building is $40,000. 

A new cold storage and ice manufactur- 
ing plant is being planned for erection in 
Hollister, Calif., by the National Ice & 
Cold Storage Co., Postal Telegraph build- 
ing, San Francisco, Calif. The plant will 
cost about $40,000. 

Curry & Comartin plan to add a cold 
storage plant to their slaughter house in 
Lodi, Calif. 

A cold storage and refrigerating plant 
is to be erected in Waterbury, Conn., by 
A. H. Merriman & Sons, Inc., Englewood 
avenue, Waterbury. 

A county cold storage plant is being 
planned for erection in Fort Pierce, Del. 
Deo. D. Graham and Geo. W. Kline are 
reported interested in the enterprise. 

Plans are being made for the estab- 
lishment of a cold storage warehouse in 
St. Petersburg, Del., by the Florida West 
Coast Ice Co. The plant will cost about 


$50,000. 
The Georgia Commission Co., Booker 
street, Albany, Ga. of w hich Sidney 


Stearns is the head, plan the erection of 
a cold storage and refrigeration plant, to 


cost $40,000, in Albany. 
). E. Hodge, Rouston, La., W. R. Guess 
and J. S. Hunt, Hodge, La., have incor- 


porated the Jz ackson Gin, Ice & Cold Stor- 


age Co. of Jonesboro, La., with a capital 
stock of $50,000. 

Geo. A. Hormel & Co’s. branch house 
at 52 East Alabama street, Atlanta, Ga., 
will erect a $40,000 cold storage ware- 
house at 170 Peters street, Atlanta. 


oe 
HOW TO PROTECT INSULATION. 


“The Protection of Insulation against 
Moisture” is the subject of a paper re- 
cording the latest methods used in safe- 
guarding cold storage insulation against 
moisture, recently presented by Charles 
H. Herter before New York chapter 2 of 
the National Association of Practical Re- 
frigerating Engineers, and printed in the 
Refrigerating World. Because this sub- 
ject is of vital importance to members of 
the meat packing industry, pertinent parts 
of the paper are herewith reproduced. 

“One protection of insulating materials 
is an asphalt emulsion equivalent to a pul- 
verized asphalt mixed with a certain 
amount of cold water,” said Mr. Herter. 
“It is prepared in accordance with a pro- 
cess first developed in Germany and cov- 
ered by a number of patents in the United 
States. 

“Under this method the asphalt is 
broken up into minute particles in the 
presence of asbestos fibres. This emul- 
sion can be applied cold with a brush by 
hand or by means of a spraying machine. 

Liquid Emulsion Easy to Use. 

The liquid emulsion flows like cream 
and can be applied like a paint to metal, 
stone and wood surfaces with a cheap 
fibre brush or a spray, while the thick 
emulsion, or asphalt mortar, simply con- 
It is plastic and can be 
troweled on, successfully taking the place 
of cement or gypsum plaster and forming 
one continuous waterproof sheet, requir- 
ing no scoring. 

“The approved method of erecting cork- 
board insulation will be best understood 
by describing the 
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quired when insulating masonry walls: 

“In the first place the surface to be in- 
sulated must be made as flat as possible 
because no crevices or hollow spaces can 
be allowed behind the smooth flat cork- 
board. Such cavities are apt to hold water 
of condensation, freezing to ice, which re- 
quires more space and thus breaks the 
bond between cork and surface. 

“Concrete walls may be smooth enough, 
but other constructions usually require 
truing up with cement mortar or plaster. 

Method of Applying. 

“Next apply over the flat wall that has 
been freed of all dirt and dust at least 
one coat of asphalt emulsion for the pur- 
pose of filling every pore and providing a 
base for the asphalted corkboard. 

“Spraying the emulsion on under an air 
pressure of 50 lb. or more, will drive in 
the asphalt more effectively and more 
cheaply than can be done by hand. Two 
coats will be better than one. 

“Also, the wall need not be dry, because 
the emulsion contains water, while hot 
asphalt should not be laid direct against 
any cold wall because it will chill and con- 
tract at once, leaving pin holes, and it will 
not bond well with the wall. The emul- 
sified asphalt also should be kept from 
freezing during application, and it will 
flow much better if the air temperature 
is not below 45 deg. F. 

“The first course of corkboard is to be 
erected in a dip coat of hot asphalt, start- 
ing this course level and breaking all 
joints. The second layer is again erected 
in hot asphalt and preferably secured with 
long hickory pins, breaking joints in both 
directions. 

Surface Protection Important. 

“Next comes the surface protection 
which is most important. Spray or trowel 
onto the cork surface one thorough appli- 
cation of pure asphalt emulsion about 1/16 
in. thick, which will completely fill all 
small holes and cracks. 

“Allow to dry, then finish with a layer 
of thick emulsified asphalt mortar, a full 
1/16 in. thick, floated to an even surface 
and then troweled. Where it is intended 
to follow up with a white enamel finish, 
the black asphalt surface can be allowed 
to toughen up and then be troweled extra 
smooth by being sprinkled with clean 
water and again troweled. 

“After this has thoroughly dried, the 
entire surface can be given two or three 
coats of white enamel. 

“The thin creamy asphalt emulsion 
comes in the proper consistency for paint- 
ing or spraying, and is recommended as 
a positive protective coating against 
weather, water, acids, gases, brine and all 
corrosive substances. It may be used on 
steel and other metals, on wood, concrete, 
cement or brick. 

“It is also used for dampproofing ma- 
sonry, foundations and walls, and for coat- 
ing prepared and built-up roofings. If it 
is to be thinned at all, add but a little 
clean water and always stir well. 


Surfaces Should Be Clean. 


“For best results surfaces should be 
clean and free from all loose particles, oil 
or grease. Steel brush metal surfaces, 
whether dry or damp, down to bright 





THE NATIONAL PROVISIONER 


metal, but masonry surfaces should be 
wetted with water before applying. Daub 
it on thick. 

“Brushes, of white vegetable fibre to be 
cleaned with soap and water after using. 

“Do not apply at lower air temperature 
than 45 deg. F., and not during rain be- 
cause it will be washed off. It must be 
given time to set. With sunshine it will 
dry in two to three hours. A man will 
soon learn to give 350 to 400 sq. ft. sur- 
face per hour one coat. 

“Tests have been made to determine the 
tenacity of adhesion of a 3-in. thick slab 
of corkboard cemented to concrete. When 
a pull was exerted of 1,360 Ibs. per sq. ft. 
cork, the cork yielded, but not the asphalt 
emulsion, which proves conclusively that 
the emulsified asphalt furnishes a very 
reliable bond.” 
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During the discussion following the 
reading of his paper, Mr. Herter explained 
that in the construction of self-sustaining 
two-course cork partitions it was now 
customary to erect the first course against 
temporary studding, using emulsified— 
cold water—asphalt around the edge sur- 
faces, and driving skewers diagonally 
across corners of cork slabs. 

“A core of Portland cement mortar, % 
in. thick, is then troweled against this sur- 
face, and the second layer of corkboard 
applicd. The two exposed faces of the 
partition can then be coated with the regu- 
lar emulsified asphalt finish,” he said. 

“When extra strength is required, or 
when the height exceeds 12 feet, the par- 
tition can be reinforced by adding two % 
in. coats of cement mortar to each face. 
As the asphalt is more elastic than the 
cement, an airtight job is obtained even 
if the plaster does crack. 

“In the past it has been considered ad- 
vantageous to incorporate sand and as- 
bestos fiber in the emulsion mortar, but 
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—as thousands of users all over the 
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Be Fair to Yourself— 


Before you install refrigeration equipment 
investigate Juruick electric refrigeration. 


Juruick refrigeration is automatic, depend- 
able, economical. 


Turn a switch and the Juruick does the rest. 


It will increase your profits, draw custo- 
mers, make your store more attractive and 


stop spoilage losses once for all. 


is American Engineering Company 
Unit. 2425 Aramingo Ave., Philadelphia, Pa. 


Send for Juruick folder 
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in the very latest practice both of these 
ingredients are being omitted so that 
nothing but the pure cold asphalt is used 
now with the proper admixture of water. 
“This has been found to yield the maxi- 
mum amount of insulation protection per 
dollar expended. The spraying originally 
advocated also is now being abandoned in 
preference to troweling all by hand.” 


es 
VOTE ON ECONOMIC PROBLEMS. 

Lewis E. Pierson, chairman of the 
American Exchange Irving Trust Com- 
any, was elected President of the United 
States Chamber of Commerce at the fif- 
teenth annual meeting at Washington, 
D. C., on May 5. Judge Edwin B. Parker, 
of Houston, Texas, and Washington, D. C., 
was named to fill a newly-created posi- 
tion of chairman of the board of direc- 
tors. 

The meeting adopted a series of declara- 
tions covering many current economic 
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problems. These resolutions may be sum- 
marized as follows: 

That no further commitment be made 
on agricultural policies until a report has 
been made by the Business Men’s Com- 
mission on Agriculture, which should be 
forthcoming within sixty days. 

That in view of the Treasury surplus, 
the corporation income tax should be re- 
duced, the Federal estate tax repealed and 
the remaining war excise taxes abolished. 

That tax administration should be sys- 
tematized and simplified. 

That business men place before the 
Congressional Joint Committee defects 
they have found in the tax law and its 
administration. 

That active interest should be continued 
by the Chamber and its organization mem- 
bers in promoting efficiency and economy 
in local and State government. 

That in view of the explicit statement 
of Chairman O’Connor of the Shipping 
Board that the Board does not contem- 
plate investment of public moneys in new 
ship construction, it is necessary only to 
impress upon the Board the need of 
placing private shipping in private oper- 
ation. eee 

That the elimination of wasteful prac- 
tices and trade abuses be undertaken by 
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is made bya Mathieson process, 
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the formation in each trade of a joint 
trade relations committee. 

That the work undertaken by the Amer- 
ican Law Institute for the reformation of 
legal procedure be supported. 

That postal rates should be revised, and 
that in the revision cognizance should be 
taken of the principle that policy services 
should be charged to the general Treasury. 

That the comprehensive program of the 
National Conference on Street and High- 
way Safety should have active support. 

That for humanitarian considerations 
certain children and parents of Americans 
should be admitted regardless of quota 
limitation under the immigration law. 

That State insurance officials should co- 
operate to bring about desirable uniform- 
ity with reference to insurance regulation. 

That the President of the United States 
be authorized to centralize all public 
health activities of the Federal Govern- 
ment. 

That authority for building and oper- 
ating toll bridges be granted only upon 
definite conditions. 


i 
CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 

leading Canadian centers for the week 

ending May 19, 1927, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 Ibs. 











Week Same 
ended Previous week, 
May 19. week. 1926. 
REND waencuacgesacnn $ 9.25 $ 9.50 $ 8.00 
OT er ee 9.00 9.00 7.75 
NR ok aca ht 11.00 10.00 7.00 
DEEL Sidisines sccso45e a 10.25 10.25 6.85 
NS os a ane 5's Wits 8 10.00 10. pf 7.00 
a. OS ee oe etn 7.5 6.00 
i eee eee 10.50 9. 00 6.85 
VEAL CALVES. 
Eee $12.50 $13.00 
ON a ee 8.00 7.50 9.00 
i. . eee eee 12.00 10.00 
Calgary : -.. 10.50 10.50 11.00 
Edmonton 11.00 12.00 11.00 
Pr. Albert ... 8.00 6.00 
eer er 11.00 8.50 10.00 
SELECT BACON HOGS. 
I Bg dg Se ue ose $10.50 $10.7. $15.91 
MER Lvinntche s veatccs 11.50 11.2% 15.25 
| SEE es 9.85 Jl 15.40 
SEE 9 906.0% Sb ois Sts aie 10.25 10.2: 15.23 
Edmonton ........ -++e- 10.25 10.2% 15.12 
Se eee hoes 9.7% 14.85 
BEOO8G TOW 2. oc cce seca 10.00 10. 15.12 
GOOD LAMBS. 
IID. © Dili ask ay secialie alot he 4 $14.50 $15.00 
Montreal cae an eee *10.00 *10.00 
Winnipeg ..... .. 12.00 12.00 16.00 
Calgary ; 12.00 240 12.50 
ore e808 ees 11.00 
SP rere sea 10.50 40:0 
ee er weave 12.00 





*Spring Lambs, per head. 


There are two principal methods of 
dressing sheep. What are they, and what 
are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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CHARLES M. SCHWAB 
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The A. B. P. is a non- 
profit organization 
whose have 
themselves to 

a working code of 
practice in which the 
interests of the men of 
American industry, 
trade and professions 
are placed first~acode 
demanding unbiased 
editorial pages, classi- 
fied and verified paid 
subscribers, and 
honest advertising of 
dependable products,. £ 
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“Makers of 


Business Prosperity” 





USINESS journalism has established a great clearing 
house of information,” says Mr. Schwab, probably as 
widely recognized for his human understanding of selling 
as for his capacity as a great manufacturer. 
“You cannot have prosperity,” says Mr. Schwab, “with- 
out confidence, and you cannot have confidence without a 
free and honest exchange of information.” 


* * * * * 


That is the platform this publication stands on. Business 
publications which succeed are more than a collection of 
editorial and advertising pages. 


* * * * * 


Every publication has its specialized field of service and 
plays its part intimately in the interchange of information 
and opinion, which is the basis of prosperity to which the 
captain of steel refers. 


* * *+ * * 


Both editorial and advertising pages are made to fulfill 
this great responsibility. The men and methods the editors 
select for their pages and the advertising which the clients 
of this paper buy to inform its readers of their products, are 
brought together between the covers of a business journal 
for intimate help and service. 

When you have read both editorial and advertising 
sections and you have a complete knowledge of the service 
the publisher of this journal has prepared for you; then you, 
like Mr. Schwab, will see it—a Maker of Prosperity. 
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Chicago Section 


Jay E. Decker, president of Jacob E. 
Decker & Sons, Inc., Mason City, Ia., 
called on friends in Chicago this week. 


Fred Dryfus of the Dryfus Packing & 
Provision Co., Lafayette, Ind., was a Chi- 
cago business visitor this week. 

A. L. Tolin, manager of the packing 
plant of Swift & Co., Harrisburg, Pa., 
called at company headquarters this week. 

Guy Hamilton, manager of the oil de- 
partment of the Harris Abattoir Co.,. Ltd., 
Toronto, Canada, visited in Chicago this 
week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 42,621 cattle, 15,314 calves, 106,674 
hogs and 36,379 sheep. 

Arthur Jones, of Marples-Jones & Co., 
Ltd., Liverpool, British provision firm 
representing Geo. A. Hormel & Co. of 
Austin, Minn., in England, was again in 
Chicago this week homeward bound to 
England after a visit at the home plant in 
Austin, Minn. 

Prices realized on Swift & Company sales 
of carcass beef in Chicago for week ending 
May 21, 1927, on shipments sold out were 
as follows: Cows, common to. good, 
ll@15c; steers, common to medium, 
14@17c; steers, good to choice, 17@20c, 
and averaged 15.88c a pound. 


Provision shipments from Chicago for 
the week ending May 21, 1927, with com- 
parisons, are reported as follows. 

Cor. week, 

Last wk. Prev. wk. 1926. 
Cured meats, Ibs... .16,578,000 13,903,000 18,146,000 
Fresh meats, Ibs... 43,484,000 41,472,000 37,887,000 
Se MMR. Ss0n neces 7,232,000 7,979,000 7,841,000 





H,. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
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SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Instal- 
lations, Investigations 


1134 Marquette Bidg. CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 


D. P. Cosgrove, vice-president of Sterne 
& Sons Co., Chicago brokers, is attending 
the annual convention of the Institute of 
Margarine Manufacturers in Washington, 
D. C. The “little giant,” as he is known 
among his friends, seldom misses one of 
these meetings. 


Charles Salmon, general manager of 
Excel Company, Ltd., Carpenters Road, 
Stratford, England, visited in Chicago this 
week in the course of an American tour. 
This well-known firm are American pack- 
inghouse representatives in England, and 
are also manufacturers and processors of 
meats and other food products on a large 
scale. 


Thomas E. Wilson was chairman of the 
state awards committee of the American 
Chemical Society which recently awarded 
prizes to Illinois winners in the annual 
essay contest on the relation of chemistry 
to various topics, such as health and dis- 
ease, agriculture and forestry, national 
defense, the development of industry, etc. 
The chairman of the national awards com- 
mittee is Herbert Hoover. 

Among the delegates attending the an- 
nual convention of the Institute of Mar- 
garine Manufacturers this week in Wash- 
ington, D. C., are H. Kamsler, Armour 
& Co., W. C. Potter, Swift & Co., Chi- 
cago; E. P. Kelly and Miller of the Capital 
City Products Co., Columbus, Ohio; and 
Mr. Harrow of the Harrow-Taylor Butter 
Co., Kansas City, Mo. B. S. Pearsall, of 
the B. S. Pearsall Butter Co., Elgin, IIl., 
is president of the organization. 

a 
NEUHOFF TO TAKE WHITE. 


Reorganization of the White Provision 
Co., Atlanta, Ga., one of the largest meat 
packing plants in the South, is under way, 
according to newspaper advices, and an- 
nouncement will be made shortly for the 
completed plans. The new company will 
have assets of $1,500,000 and half a million 


DEMAND FOR GRADED MEAT. 

Approximately half a million pounds of 
beef were graded and stamped by repre- 
sentatives of the U. S. Bureau of Agricul- 
tural Economics in six large slaughtering 
and consuming centers during the first 
two weeks of the new service inaugurated 
May 2, according to a statement just 
issued by the U. S. Department of Agri- 
culture. 

This response to the meat grading and 
stamping work is gratifying to bureau offi- 
cials because the service thus far is ona 
strictly request basis, and is confined to 
the two upper grades of beef—prime and 
choice—which always ‘are in most limited 
supply and which bring the highest prices. 

The bureau, at the request of livestock 
producers and meat consumers, has under- 
taken to stamp prime and choice grade 
beef carcasses and wholesale cuts in such 
a way that the class and grade are easily 
distinguishable by consumers on retail 
cuts. The service is available in Boston, 
New York, Philadelphia, Washington, 
D. C., Chicago, Omaha, Sioux City, St. 
Joseph and Kansas City, but graded and 
stamped beef may be obtained, on request, 
by retailers at any point in the United 
States served by packers or slaughterers 
having the service. 

Packers have the beef graded and 
stamped by the Government inspectors 
whenever and in such quantities as are 
requested by retail meat dealers. Several 
days will elapse before much of the beef 
already stamped will appear in retail mar- 
kets because most beef of the better 
grades is held under refrigeration two to 
three weeks for aging. 

=a 
MARCH MARGARINE PRODUCTION. 


Actual tonnage production of margarine, 
based on the sale of revenue stamps, dur- 
ing the month of March, 1927, with com- 
parisons, is reported by margarine manu- 
facturers as follows: 





new working capital. The Neuhoff Pack- rp — 
ing Co., Nashville, lenn., will be actively Uncolored margarine - -23,975,151 21,141,436 
interested and Lorenz Neuhoff will prob- Colored margarine ......... 1,508,672 1,272,175 
ably be the new president of the company. NUMNIES eee vee 25,483,823 "22,413,611 
es 
Packing House Products C. W. RILEY, Jr. 
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Tallow Tankage 
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Carcass Beef—P. S. Lard—Green Pork 
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George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 


Packing House and Cold Storage 
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Overhead Track Work 
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M. P. BURT & COMPANY 


Engineers & Architects 


Packinghouse and Cold Storage Designing—Con- 
sultation on Power and Operating Costs, Curing, 
etc. You profit by our 26 years’ experience. 
Lower construction cost. Higher efficiency. 


206-7 Falls Bldg, MEMPHIS, TENN. 
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Chas. F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
111 W. Jackson Bivd. Chicago, Ill. 











Manhattan Building, Chicago, IIl. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 














F< 


1927, 


i. 


ds of 


epre- 
ricul- 
2ring 

first 
rated 

just 
\gri- 


and 
offi- 
ona 
d to 
and 
lited 
ices, 
tock 
der- 
rade 
such 
asily 
etail 


vs 


ie 


a 








May 28, 1927. 








Good Business 


A Corner Conducted by John W. Hall. 




















Tell ’Em Meat Is Not Medicine 


A great many remedies have been sug- 
gested for the growing tendency to eat 
less meat and to substitute fruits and vege- 
tables. Among them there stands out prin- 
cipally the thought that co-operative and 
intensive advertising—an intelligently con- 
ducted and never-ceasing series of national 
advertising campaigns—will bring about 
the desired result; viz., increased meat 
consumption. 

It would seem that this may very well 
be the answer. But many advocates of 
such procedure lay too much stress on the 
physical effects on the human body of 
meats as against other forms of food. They 
apparently wish to draw comparisons—to 
assume that oranges, apples, melons and 
other fruits, carrots, peas, greens and other 
vegetables—are competitive with meat and 
meat products. 

This, we believe, is basically wrong. The 
thing to do is to impress upon the public 
the fact that there is no other food eaten 
by man which can be regarded as com- 
petitive with meat products. The thing to 
do is not to appeal so much to balanced 
diets and dietary standards as to the well- 
known and God-given sense of taste. 

People Eat What They Like. 

Why do people buy oranges? Because 
oranges will do them good or because they 
like the orange flavor? Why do most 
people buy anything? Isn’t it mainly be- 
cause the artiele they buy gratifies some 
some material sense? And isn’t 
this more true of the things we eat and 
drink than anything else? 

A great many meat packers have touched 
upon the outside fringe of proper advertis- 
ing by advising the housewife as to the 


desire, 


many different ways in which ham or bacon 
and one or two other meat products may 
be served. But they haven’t gone far 
enough. 

Most of our modern American house- 
wives are execrable cooks—that is a uni- 
versally-established fact. Most of our 
American so-called breadwinners have pa- 
tiently sat down for years to improperly 
cooked meats. 

What was a first-class steak before the 
cook took hold of it became an impossible 
piece of fried leather. 

Ham to many millions of American men 
is boiled ham—nothing more. That’s the 
only way they’ve ever had it served to 
them, and it’s no wonder they get tired 
of it; whereas there are dozens of ways 
to cook and serve ham—each of them 
would mean a change—but the simple yeo- 
man, not knowing all this, 
sauerkraut or canned salmon to get away 
from boiled ham. 

Appeal to the Appetite. 


changes to 


If we can show people how desirable 
meats are—how tasty they may be made 
if properly cooked—if through proper ad- 
vertising we can reach the gustatory de- 
sires of the menfolk and the pride of the 
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housewife in her ability to contrive appe- 
tizing dishes with a meat basis and in a 
wide range of variety—then we can forget 
theoretical dietetics. 

Unless a man is an out-and-out misan- 
thrope, a dyspeptic, or a racial and sense- 
less hay-eater, he cannot resist any one of 
several hundred possible food combina- 
tions of which meat is the principal con- 
stituent, and of which the majority will all 
be a new and delightful adventure to him. 

Let us not treat ham baked in wine 
sauce, or a broiled sirloin well basted with 
butter. as medicine. ; 

Let us remember that over ninety per 
cent of the eyes that gaze upon the beau- 
ties, the allure, the irresistible attractive- 
ness of a crisp, brown roast loin of pork, 
simmering in its own delectable juices, are 
not focused to the point where they count 
the calories and vitamines. They see in- 
stead something which their comrade 
stomach wants, and wants quickly. 

Most of us are healthy animals, and 
most of us pay more attention to the 
messages given us by our palates and our 
stomachs than we do to a lot of chatter 
about calories. 

We have yet to hear of a case where 
the consuming of raw alfalfa or stewed 
prunes saved a human life. 

Let us point out to our fellow-wayfarers 
that we are not purveyors of medicants, 
but are contributors to the joy of living! 
—E. H. PHEE. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection at 
New York City, Y., are officially re- 
ported for the week ending May 21, 1927, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: May 21. week. 1926. 
Steers, carcasses .... 7,953 6,824%, 7,824 
Cows, carcasses ..... 391 531 650 
Bulls, carcasses .... 83 87 117 
Veals, carcasses ..... 11,678 12,795 11,494 
Lambs, carcasses ... 19,950 21,477 21,167 
Mutton, carcasses ... 4,766 3,419 6,474 
Beef cuts, lbs. ...... 274,533 370,708 335,612 
Pork cuts, lbs....... 1,164,152 1,500,818 990,015 
Local slaughters: 
Cattle 10,257 8,032 
Calves 16,520 16,524 
Hogs 45,859 34,388 
Sheep 39,307 40,117 





BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion’ at Boston, Mass., are officially re- 
ported as follows for the week ending 
May 21, 1927, with comparisons: 


Week Cor. 

ending Prey. week, 

Western dressed meats: May 21. week. 1926. 
Steers, carcasses ..... 3,586 3,012 2,447 





Cows, carcasses 2,135 1,676 

Bulls, carcasses 40 75 

Veals, carcasses . a 1,432 

Lambs, carcasses om 8 11,585 

Mutton, carcasses ; 5s 1,036 

i le eer ere :470, op 419,470 339,147 
Local slaughters: 

NN Wid dh 9 6: ns 6.4 oinia roy 1,458 1,079 1,778 
SNE. cos ee plen sek ows’ 2,448 8,385 2,051 
MI asc 6 44 c cenmanh ans 13,179 16,071 14,421 
rer ce 8,894 3,653 5,160 

—a 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
May 21, 1927, with comparisons: 





Week Cor. 
ending Prey. week, 
Western dressed meats: May 21. week. 1926. 
Steers, carcasses ..... 2,758 2,436 2,349 
Cows, carcasses ...... 1,190 1,131 684 
Bulls, carcasses ..... 378 505 154 
Veals, carcasses ..... 2,334 2,460 2 
Lambs, carcasses .... 9,990 10,882 9,338 
Mutton, carcasses .... 1,621 1,741 2,064 
err 513,819 356,907 335,059 
Local slaughters: 
oc, eee eee 2.167 2,081 1,933 
RON, cur tes ecckaeews 3,410 3,442 F 3,524 
MONS 5 epics aaediee Vx s 17,832 19,001 17,090 
ND ic ceiedu's<:s.0's 5 500 3,092 4,582 4,056 
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CHICAGO LIVESTOCK. 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 16........ 22,809 4,015 35,995 18,761 
Tees., May 17....... 11,351 3,771 21,234 10,985 
Wed., May 18....... 12,019 2,543 17,087 11,7 
Thur., May 19....... 8,363 3,704 20,920 13,323 
Fri., May 20........ 2,712 998 20,008 14, AST 
Sat., May 21........ 439 458 5,586 4,256 
Total last week..... 57,6938 15,489 120,830 73,727 
Previous week ..... 57,303 18,602 138,058 67,110 
YOO OBO oc cesccvces 51,357 16,268 107,877 52,738 
Two years ago...... 53,960 21,263 115,320 77,289 

SHIPMENTS. 

Cattle. Calves Hogs. Sheep. 
Mon., May 16...... . 6,889 18 5,637 4,467 
Tues., May 17...... 3,165 ‘ 3,726 2,353 
Wed., May 18...... 3,694 ‘5 2,771 702 
Thur., May 19...... 2,530 17 2782 4,127 
Fei., May 20...c.00. 1,257 oben 4,273 5,673 
Sat., May } 4) ers 342 6 877 2,071 
Total last week..... 17,327 46 20,006 19,393 
Previous week a 150) 22,569 14,911 
Year ago ......- -15,796 78 27,266 12,188 





Two years ago... 180 42. 838 13,751 


Receipts at Chicago Stock Yards thus far this year 
to May 21, with comparative totals: 


1927. 1926. 
Cattle ..ccccccccsescccccecceces 1,082,998 1,157,215 
Calves ..ccccccccccccccesccceces 303,016 312,264 
BROS oc cc ccccccvcsccccccessoess 2 481°850 2,984,636 
Sheep ....cccccvssccvccecccsece 431,350 1,622,007 


Combined weekly hog receipts at eleven markets 
for week ending May 21, with comparisons: 
Week ending May 21..........sccscceseccvees 496,000 
Previous week 





Combined receipts at seven markets for the week 
ending May 21, with comparisons: 


*Cattle Hogs. Sheep. 





Week ending pend 21... .166,000 409,000 202,000 
Previous week ... 175,000 455,000 183,000 
BEE cekcd taitensee aus 172,000 397,000 139,000 
BP s.ccdaneseseeeecceve 174,000 0,000 171,000 
Be ck ncaweesccieeesyeous 219,000 568,000 132,000 
WE A woenntgesecsvncaee 201,000 582,000 183,000 
Perr rrr 174,000 517,000 153,000 


Combined receipts at seven points for the year to 
May 21, with comparisons: 


*Cattle Hogs. Sheep. 
9,567,000 3,816,000 
9,539,000 4,074,000 
11,807,000 3,919,000 
13,881,000 3,728,000 


13,115,000 4,069, 
9,505,000 3,603,000 


*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 
Chicago Stock Yards receipts, average weight and 
top average price for hogs, with comparisons: 
Average 
Number weight———Prices-— 
received lbs.. Top. Average. 
OTs WOE ccccccccevads 120,200 245 $10.10 $ 9.65 
— week 246 8610.35 9.70 
¢ 








249 «14.75 = 13.80 
238 «8613.00 12.35 
236 7.75 7.50 
237 7.75 7.35 
240 11.00 10.50 


Av. 1922-1926 ......... 146,600 “240 $10.85 $10.30 
*Receipts and average weight for week ending 
May 21, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending May 21. = $9.65 $ Hy $14.70 
9. .00 














Previous week ........ 11.10 -70 8 15.60 
ere rere 9.25 13.80 7.10 14.75 
RT So's F890 40 Spin alee war 10.00 12.35 7.10 12.65 
SET a cee dv deweus cose 9.50 -50 7.50 14.80 
: Ee rer oe 9.85 7.35 7.10 14.05 
:  errers errr ye te 8.35 10.50 7.35 12.60 
AV. 10OB-I2GEE> cc iic' $9.40 $10.30 $ 7.25 $13.75 
Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 
*Week ending May 21...40,500 100,000 55,200 
Previous week ......... 39,7 115,489 52,109 
ME. Scseicance canst eee wns 35,561 80,611 40,550 
a EF ON er re 37,862 72,482 63,488 
ROS SicCentve (ext ucctode 46,728 129,128 84,106 


*Saturday, May 21, estimated. 


Chicago ee ‘kers hog slaughters for the week ending 
May 21, 192 

Armour & Co WREVTIeT LUT ier Ce 
Anglo American 
WURED Ge ies a wiesicc sa sdettaseWen cose eeeieens 
Hammond Co. 
} ly LS, Snes Piers ee eye oe 
Li 2) AOR eee ee er arer re re ae 
ee PETE eet OO ie eee 
Womterm PECKING OO. o/c0'66 ce dis cncis viacnacctene 8,900 
pe SS Re RP rrr ree 6,600 
MENGE Oe WANs oh io ocs od sida ciavedstpanas baaws 4,900 
Independent Packing Co.........cssecerceee 8,200 
DERE: MOEN CS ii ec td Sein adigicce duects 6,700 
Agar Packing Co 
CQEMNG. ines bk TEC See hegains ccaasssdued cedus thes 2 





Pe Cer ree ee 
Previous week ....6 06004. sities 





(For Chicago livestock prices see page 49.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based oa Actual Carlot Trading, Thursday, 
M 


Regular Hams— 
8-10 lbs. avg 
10-12 lbs. avg 
12-14 lbs. avg 
14-16 lbs. avg 
16-18 Ibs. avg 
18-20 lbs. avg 

Skinned Hams— 
14-16 lbs. avg 
16-18 lbs. avg 
18-20 Ibs. avg 


ay 26, 1927. 


Green Meats. 


20-2 22 lbs. avg... 





24 
ri 26 lbs. avg 
25-30 Ibs. avg 
Picnics— 
4- 6 lbs. avg 
6- & lbs. avg 
8-10 lbs. avg 
10-12 lbs. avg 
12-14 lbs. avg 


Regular Hams— 
8-10 lbs. avg 
10-12 Ibs. avg 
12-14 Ibs. 
14-16 lbs. 
16-18 lbs. 
18-20 Ibs. 


a ae 








Pickled Meats. 





Boiling Hams—(house run) 
16-18 lbs. avg.... 


18-20 lbs. avg.. 


20-22 lbs. avg 
Skinned Hams— 


14-16 Ibs. avg..- 


16-18 lbs. avg. 





Dry Salt Meats. 


tem cteeet Ghenee, BESEB.... o...cccccccccsccs 


Extra short ribs. 
Regular plates, 


p BEPEB.. cccccsccccccccccs 
ae TETTT EEL 


Clear plates, 4-6. ......cccccccccccececcess 


Jowl butts...... 


PURE VINEGARS 





@20 

@18% 
@17% 
@17% 
@17% 
@17% 


@19\% 
@19\% 
@19 


@15% 


@13 
@i1 
@10% 
@10% 
@10% 


@22% 


@16 


@21% 
@20% 
@19%4 


@19% 


"18% @19 
18% @19 


@19 
@19 


18%@19 


@21 

@20% 
@20% 
@19% 
@18% 
@1T% 
@16% 


@13% 
@11% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, MAY 21, 1927. 








Open. High. Low. Close. 
LARD— 
May .......12.37% 12.37% 12.37% 12.37% 
July .......12.47% 12.47% 12.45 12.47% 
2 12.67% 12.67% 12.62% 12.65 
CLEAR BELLIES— 
aera 14.50 
EE Favceecs sues 14.62% 
SHORT RIBS— 
ere wien iat 18.00 
el es 0eke wads ‘ 13.05 
MONDAY, MAY 28, 1927. 
Open. High. Low. Close. 
12.30 
12.40 
12.55 hy 
12.60 2/5714ax 
sous 14.40n 
ncn ee 14.40ax 
. 14.60 14.60 14.60 
SHORT RIBS— 
BE hesesss «ons eke er 12.90ax 
SOY 0i0000 8B 12.95 12.95 12.95ax 
Sept. ......13.00 13.00 12.95 13.95ax 
TUESDAY, MAY 24, 1927 
Open. High. Low. Close. 
LARD— 
6554205 12.20 12.30 12.20 2.80h 
July -12.30 12. ee 42% 12.27% 1240 42l4b 
SIRS 12.50-52% 12.62 2.4714 12.6214 
Oct. ....12.52%-57% 12.52% 12.65b 
CLEAR BELLIES— 
ee 14.25 14.25 14.25 14.25 
Re 14.25 14.25 14.15 14.25b 
Ss Gseeve Aner a nes 14.40b 
SHORT RIBS— 
rere : 12.80ax 
July 12.85 12.85 12.85 12.85 
Dee ites anes . 12.80ax 
WEDNESDAY, MAY 25, 1927. 
Open. High. Low. Close. 
LARD— 
May .12.27% 12.27% 12.22% 12.22\%ax 
. eSaarer 12.40-42% 12. 421, My 12.30 2.30b 
i <snene 12.60-6: 12.65 12.50 12.50b 
See 12.65-6714 12.67% 12.57% 12.57% 
CLEAR BELLIES— 
Mee 14.00 14.00 14.00 14.00 
ET. nies cee 14.00 14.00 13.95 13.95ax 
ey 14.25 14.25 14.15 14.15ax 
SHORT RIBS— 
rrr sie © caries 12.20ax 
ry 12.55 12.55 12.25 12.25ax 
MES. «sesan 12.80 12.80 12.30 12.30ax 
THURSDAY. MAY 26, 1927. 
Open. High. Low. Close. 
LARD— 
May 12.22% 12.25 12.22% 12.25ax 
- 12.32% 12.37% 12.32% 12.32%b 
Sept 12.50-50-52%4 12.57 a 12.50 12.55ax 
ES 12 12, 62% 12.60 12.60b 
CLEAR BELLIES— 
a. rere sake eae 13.95ax 
St a cmkeh, seas ne dats 13.95n 
ey 14.12% 14.15 14.12% 14.15b 
SHORT RIBS— 
. ee 12.12% 12.12% 12.00 12.00 
eer 12.25 2. 25 12.22% 12.22%h 
RPS 12.40 12.49 12.30 12.321%4b 
FRIDAY, MAY 27, 1927. 
Open. High. low. Close. 
LARD— 
ee 12.37% 2.57% 12.77% 12.55ax 
aS 12.45 12.65 12.45 12.62%4ax 
PR. cseves 12.60-621%4 12.85 12.60 12.82%4b 
SS 12.80 12.95 12.77% 12.95ax 
CLEAR BELLIES— 
DOT <ccuses' pase cats ceite 14.10b 
OEE n0cank 14.30 14.30 14.30 14.39 
Rss one nae ens ines “one 14.50b 
SHORT RIBS— 
SE eee sae i tice 12.50n 
See FS 12.80 12.70 12.70ax 
ee 12.65 12.87% 12.65 12.8714b 





He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36 good 
men. Nuff sed! 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, May 26, 
1927, with comparisons, were as follows: 








Week Cor. 

ending Prev. week, 

May 26. week. 1926. 

pe ee err rere 13,689 8,508 5,937 
Anglo- American Prov. Co. 4,511 4,338 3,780 
Bwikt & 00.006 ccsesesecs 5,875 8,882 8,972 
G. H. Hammond Co..... 5,698 4,644 3,557 
Morris & C0..........0- 1,004 7,769 6,572 
Wilson & O0........c00% 11,404 9,606 8,046 
Boyd-Lunham Co. ...... 6,400 4,222 4,090 
Western Pkg. & Prov. Co. 8,065 11,717 8,430 
Roberts & Oake......... 5,861 7,260 5,875 
Miller & Hart........... 6,373 5,032 5,434 
Independent Packing Co. 6,149 3,941 5,170 
Brennan Packing Co.... 6,266 6,800 6,125 
Agar Packing Co........ 4,350 1,950 
DRED cass ose wosisnesaes 87,069 73,938 











CHICAGO RETAIL FRESH 
MEATS. 









Beef. 
No. 1 No. 2 No, 3 
Rib roast, heavy end.......... 25 22 2 
Rib roast, light end......... . 36 28 20 
Chuck TORS ..ccccccccescssoes 24 20 14 
rr rrererre 40 30 20 
Steaks, sirloin, first cut........ 40 32 22 
Steaks, porterhouse 50 37 25 
Steaks, flank ........ paw, Ge 25 18 
Beef stew, chuck..... ° 1. ae 18 12% 
Cerned briskets, boneless 24 22 
Corned plates ......cccccccssee 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Oom. 
Peaeeeatare Ty Priv TiT yee 45 25 
LOSS .cccee o6d0sense ce scarecias 45 30 
Stews — Perrerrr iy ee 20 ae pt] 
Chops, shoulder . - 2 
Chops, rib and TNS Se gts 55 25 
Mutton 
RUD wicconcesssesgecsa's esetes 26 
DO o.cedctncccccewesscoeces ee 10 
BHOUIMSTS 2 ccc ccc cccccccsccece 16 
Chops, rib and loin............ 35 
Pork. 
Tephes, whole, GIO OUR. cio os caccicinceces 25 @28 
Laing, whole, 10@12 avg. ...wcecccccccccces 24 @25 
Loins, whole, 12@14 avg........... Soossens 22 24 
Loins, whole, 14 and over..........+--ee6. 18 @20 
SES 6505 00.6 Vu cbekenvesonwsiervveneewas 
Shoulders 
NED nav 00 s6ceeeesdwscapeebeseanes evens 
— sees 





Hindquarters 
requarters .......-..00% ceecccccees . 
DEP EEuuesdaerceeaseese eters vepeswaee 32 
Breasts 
—— sab eebaeye Suvari sac¥ean phd aouen 12 2 
CEB occ cccccesccs pepewswey jeebens evacuees @40 
Rib ine loin chops...... EES chore @35 
Butchers’ Offal.. 
eccccccccccecseseccveces Sebuseos bese @ 4 
BD TE. cases ccvevcdouweyerceneeoeseses é 3 
Bones, per 100 lbs............. $600 sevesece 50 
_ DED  o knaskeseve eo ssh seteansohesss0% @i15 
Seeeeensesaces ‘us thenessoonnseenseses @13 
Seis eceweessbencncce Segre veneecse secs @12 








CURING MATERIALS. 


Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chieago.......... 9% 
Double refined ae, gran., |. c. 1... 6% 6 
Crystals . a 


Double refined nitrate of soda, f. 0. b. 
ie OS errr es | 3% 


Less than carloads, granulated........ 4% 4 
| ee ere eeevececee verre | 5 
Kegs, 100@200 Ibs., le m 

Boric acid, in carloads, Sounered, in bbls. 9 8% 


Crystal to powdered, in bbls., in 5-ton 
WOR OE PRMD Sa ssc cs cansncerscscoes OM 9% 


In bbis. in less than 5-ton lots........ 9% 10 
Borax, carloads, powdered, in bbls...... 5 “4% 
In ton lots, gran. or powdered, in bbls. 5% 5 

Salt— 
Granulated, car lots, per ton, f.0.b. Chicago 
DE ‘cganddcatuss avsavedseessesedssOse wees $6.60 
Medium, car lots, per ton, f.o.b. Chicago, 
DEE, Balled asuandsuctasauaudoestadeeveroness 9.18 
Rock, car lots, per ton, f.o.b. Qhicago...... 6.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Orleans. . @5.00 
Second sugar, 90 basis...........++0--++ None 
Syrup, testing 63 and 65 combined sucrose 
and invert, New York. .......cccccccccs @ Al 
Standard granulated f.o.b. refiners (2%).. @6.10 
Packers’ curing sugar, 100 lb. bags, f.o.b. 
Reserve, La., less 2%.....ccescccsseees @5.70 
Packers’ curing sugar, 250 Ibs. bags, f.0.b. 
Reserve, Lam., 1088 29... ..cccccsccscers @5.08 





— 


we ee oO 
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" OLEOMARGARINE. 

ckers CHICAGO MARKE i PRICES Highest grade natural color animal fat mar- 

y 26 yt Re 1 lb. cartons, rolls or — @23 

, 0. iccundiuonkeaeneradas 
Ows: WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White ‘animal tat margarine in 1 1b. car- 
Fan k ¥ | “th jee 27 tons, rolls or prints, f.0.b. Prey tee 120% 

Cor. Carcass Beef. Guidt anal Gee aon ee = wanioeee: «63 
week, ~ . . Country style sausage, fresh in bulk....... 17 (30 and - = — packed tubs, 

1926. Week ending, Cor. week, Country style sausage, smoked............. 24 cog | 

5,937 ; May 28. 1926. Mixed sausage, fresh............. Pts toes @l6 + cleomargarine, Bob. ro omy 0.b. Chi- 

3,780 Prime native steers ........ 19 @20 17 19 Frankfurts in sheep casings REA wwe kode @21 CABO wee eeaee oe eeececereccccene seeeecees @15 
8,972 owe _— steers “ae ois 4 Hl Frankfurts ON COMME sone ss cs ek seeds @19 DRY 

3,557 um steers ; } Bologna in beef bungs, choice............. 16 AL TS. 

6.572 poe good 13 @18 13 @18 Bologna in cloth, raifined, choice........ 144% 4» SALT MEA 

8,006 BF OOWB cesevccccccecs ll @15 10 @l4 Bologna in bee: ¢ middles, choice..... Boney 16 Xtra short clears. ........ceevccccaes 13 

4,090 Hind quarters, choices220./!) @25 @24 a [ae «ie tee Extra short ribs 

81430 Fore quarters, choice........ @l6 @15 Liver sausage in beef rounds.............2. 13 ee See en ee 8 13% 

5,875 HEARD CHORD 0 occesccsccccsceseccccccece a 17 . 

5.434 Beef Cuts. New England luncheon specialty........:.: 28 = pees, 2 14% 

5,170 Liberty luncheon specialty............... ds 21 ear bellies, 25 14 

6.125 Steer Loins, No. 1........... @42 @30 Min: luncheon specialty 17 Rib bellies, 20@ 14 

1950 Steer Loins, No. 2........... @2s Tongue sausage Sap SaueteseSsoess 35 Rib bellies, 25@ 13% 
et Steer Short Loins, No. 1..... @b4 39 m«uuau«............. paces tas ise ted 1 Fat backs, 10@12 Ibs 10 

73.088 Steer Short Loins, No. 2..... as 34 Polish sausage fcce Racer veroeses ates siee ses 18 Fat backs, 12@14 Ibs 10% * 

3,95 Steer Loin Ends (hips)... gso 23 $i eA ant RRS 18 Fat bueks, | 14@i6 Ibe itt 

—— Steer DS 2 ea... oe Pr Peer” miter a Sah bigs Sede tik ih at alia — BER sa Uens Ccdaqavakeeegecus 41 
OS eer @25 21 SE g.06 eins kecinchs as cseeaemetenas 8 

| - sa pe = thips)....... b ned ” Cervelat saa DRY, SAUSAGE. 54 
Cc n Ends (hips)....... q UN ZB. ec eeccees ee 
Steer Ribs, No. : = seteie 27 20 lat, new condition, in hog bungs..... 23, WHOLESALE SMOKED MEATS. 
Steer Ribs, No 2........... 26 20 Cervelat, new condition, in beef middles... 23 Regular hams, fancy, i pee 27 
Cow Ribs, No. 1............ 18 16 SOT MVUNDE sss cases cceecessene Neat 26 Skinned ‘rea fancy, 16 aie “See ‘ite i 
er Be, PRs cacecewescs 18 16 OE nccccccccvccccccccccceccccsccece eee 32 Aaa errr rey 

ae aw Ge, BEG. Bex oc.cccwics cee @13 12 MT ccheWihiisessekeacesedeesvetées 31 Picnics, ps ol, ‘Saber sti Cus eeeaane oe 

me Steer Rounds, No. 1........ @19 MOS Eis GO, NMI, CRIOD, ovis cc ccccccnccsesce aa 50 bacon, ses WB... cc eeeceseceeces ROH Q2 

12 Steer Rounds, No. 2..... a @18% 16 ae Salami, choice in hog bungs........ 51 bacon, 10@12 Ibs..........-ceeeee 
20 Steer Chucks, No. 1......... @15 @12 - C. Salami, new condition....... evevcces 27 bacon, 12@14 1bs..........e.se0s 27 
14 Steer Chucks, No. 2......... @14 @u% » choice, in hog middles............. 45 bacon strips, 7 (ae ee 
20 iy ME i ons ania vane @16 @15% GOR style Salam... 00... ccccccccccccces 58 hams, choice, skin on, surplus fat 
22 eae ED oo 5-o.se oe da vewcn @1l2% @l DEY bi db ebbcedinetk eenesdes ciecwecsses Ms SUR ev arue Wake sve nprene- enigielalm aie cm atkin ee wean @38 
25 nt MM 114%@12 11% Mortadella, new condition............ Saanies 27 cooked hams, choice, skinned, surplus fat 
18 Medium Plates .......-...-.. @10 eng ree pensbes Gal eadonkeatccaee | en) See eee eee eee eee eee ere eee eee @39 
12% RSE: WR Bsc cscsacens @16 @l7 Italian style hams............... Sacdaawes = 48 Cooked hams, choice, skinless, surplus fat 
18 WARE, TERS, Bis vic icc cnteeta 12 18 Virginia hams ........ eEGRE DL Rees eaadee i Sh) | QE aNaxskas camckenesetianns siacewedene 41 
= Steer Navel Bets ee @ 9 @ 9 SAUS AGE IN OIL. cooked mee ta ae 3 — ~ B+ 4 
Cow Navel Ends............. H a eoee 
Fore Shanks ..........0.00.- @ 8% ® 8 Bologna style sausage in beef rounds— Cooked loin roll, smoked.......+ssseseeee : 
— Ee ries 20% a Small — | - = Robe k i epee weddaswe beamed $7.00 ANIMAL OILS 
MND hadahesbesssceanabeces Large tins, EGE Facentysccccesncsces sees 8.00 \ 

Com. Strip Loins, No. 1, boneless... @50 aio Frankfurt style sausage in sheep casings— Prime lard oll 

a5 Strip Loins, No. 2........... @40 45 Small tins, 2 to crate............ pave psasncgan mp fe ee aa eteset teeeeeeeee 12 "Gia 

30 Strip Loins, No. 3-....--.-.- @35 @ss at .. coke ee ee re En Ree MS eb sehr dees 13 | G18 

15 Sirloin Butts, No. 1......... @3 30 Frankfurt style sausage in pork casings— Extra lard Olt .........2eeseeeeeereereeecs eh treed 

20 Sirloin Butts, No. 2......... @25 @25 Small tins, 2 to crate................00+ Tame Ee - f ~~ 2 reaueuenbeneneepenanerente Oe Gi0 

25 Sirloin Butts, No. 3.......... @15 @i5 Large tins, 1 to crate................... eveoee SUN . ae Be Siero oer tneatne see csawures 8h 10% 
Beef Tenderloins, No. 1..... @70 7 Smoked link sausage in pork casings— 0, 2 Lard Obl... sss sereeeeeeerercereeees %@ 9% 
Beef Tenderloins, No. 2..... @65 65 ATE OOS iy “a 7.50 Eure neatsfoot oll. ............es sees eeeees tid tr 
Rump Butts............005.- @18 @18 TaPGO CNS, E COLCEREN.. <i csieccccccecccccccese 860 Xtra Neatefoot Ol .... +. ..eree esse sicens 10% @11% 
Flank Steaks................ @18 @l14 Mas 5 MINORS os ov i cks nc edcasdennects 9% G10% 
Shoulder Clods..............- @15 @15 a MATERIALS. Acidleas tallow Of] .........+.-sseseeeeees 9% @10% 
Hanging Tenderloins......... @10 @10 1 pork trimmings.................. 1%@ 8 

Beef Product ee on a. a pais Vaeesinee vise ss 15 °Si5% LARD (Unrefined). 
ec ucts. —— leas Pork trimmings DoE Na Necsus weeou @ic% Prime, steam, cash tierces.......... cettass oe 
Brains (per Ib)..........s006 @l1 13 @14 : eee ae ea co ietvensice sss Prime, steam, loose....... - 
28 rslaton aa @ 8 @i2 a — PERS tiene vawadadaceceoasins 18% na Mgr SP She a wate ae tj 
—— ae ene: rrr aan | ae a eae \. 

i et: Beene ea oe br 29 ex Fancy boneless bull meat (heavy).......... @14y, 

'20 Oxetally per ib... a 3ee. eee 1BKGIR LARD (Refined). 

‘ ech ‘rise, piain.......... Rolie ccnea dc be aciteascewecs oe 4 as ’ 

za Fresh Tripe, H. C........... @ 1% ss @ 8% aR A SESE ee 2% —_ _—_ ae Sena, per Ib. loose. mes 

) - i ah ee ae? | ie | ae | te | SAR UCU EUROPE TR eee mn » TIOTCOS. . 0c eee cece eens eereenns = 

$14 LAVOrs wes e ees sees cesses eres 10 bn @0% Beef, cheeks (trimmed) vee inestecesene ees Qtek: Canapeal <c.< vse) cos ees cavcaaxasanceea 10.00@10.25 

4 Dr. cutters, 400’ Ibs, and Up.) @a OLEO OIL AND STEARINE. 

. Dr. bologna bulls, 500@ 700" TNs Ss siecienw.neced 1% 
20 @22 Beet tpl... 2c .resccccccocccesccsccecteces SU 3— O00 OU, ORR ook ncic sic nccciewes ccnescaseces 13 
16 @19 Cured pork tongues (can. trim.)............ 1744@18 DUR GOOG fice iin cscrccvccceccecesesoeces 11 12 
)36 20 @30 (These are prices to wholesalers, on material packed Prime No. 1 oleo Oil. ...+.+eeseeseeeee renee 12%@12% 
HH 12 15 in new slack barrels for shipment.) — _ a see Milt scudupenosecnsendae 104% 90% 
11 12 No. 8 O00 Of]... ccccccsccccccecscccccesete 

18 @ SAUSAGE CASINGS. Prime eleo stearine, edible ........+-.+++ 9 $ 9% 

24 (F. O. B. CHICAGO.) 

35 Beles, GOiRess cccccagscvcage 12 @13 14%@15% Beef rounds, domestic,,180 sets per tierce, TALLOWS AND GREASES. 
OE EE a @65 45 @60 NE Win. 0s pies ones 0s pees sans 4NUs 4 eanenes -18@ .20 Edible tallow, under 2% acid, 45 titre.... 8 @ 8% 
ge ere ae @44 @38 « regnde, domestic, 140 sets per tierce, 2@ .22 —_ packers’ tallow OS yee 2 Re +} 

Re ee ae Ree ee ei F 82 0. ow, basis 10% a. 
. Lamb. Beef rounds, export, 225 sets per tierce, No. 2 tallow, basis 40% f.f. ne 40 t og bonne 6 @ 6% 
. ME 53 Sen db sk sb0 ad aehies Sab Rkdaa eee .26@ = Choice white grease, max. fo ac oose, 

50 Choice Lambs. .............4+ @32 34 Beef middles, 110 sets per tierce, per set. ..1.20@1.2. OCRICRGO cccccccccccccccccsescccccccccces s4@ 8% 

15 Medium Lambs............+. 28 32 Beef bungs, No. 1, 400 pieces per tierce, ' ‘B-White grease, max, 5% OCIA... . cee eeeee 7 7 

113 Choice Saddles..............5 35 32 BOB INE ccs t:5.sccon tae pind pantWnelet asthe 22@..94 . Yellow grease, 12-15 £.f.8........cccceeeeee S4@ 6% 

12 Mediem Sp Sains See ak eo RRS a @8 = bangs, No. 2, 400 pieces per tierce, a Brown grease, 40 £.f.8........0sceeeeeeeree 5%@ 6 

sa LER ice. MOONE IOS bo 3's 0:0 4,6 5.0;9 6 Siaya Ns oso ahcnqee ssh punks sen veteae ses P 

rs Mediam’ Fores cedsous phason ¥ . 123 Beef weasands, No. 1, per piece........... - 10@ .12 

ib Fries, per Ib.......... @32 32 Beef weasands, No. 2, per piece........... -04@ -.06 VEGETABLE OILS. 
Lamb Tongues, each........ 13 13 Beef bladders, small, per dozen............ 1.35 Crude cottonseed oil in tanks, f.0.b. Val- 
ackes. Lamb Kidneys, per Ib....... 25 @25 Beef bladders, medium, per dozen.,....20.. 2.00@2.50 ley points, nom., prompt.........--eeese 
Beef bladders, large, per dozen.......... = @2.50 White, P ccodenined "in bbls. » C8. t. Chicago. 10%@11 
Mutton. ~ Hog casings, medium, per bdl. 100 yds..... @2.25 Yellow, deodorized, in bbls..............- +110% 10% 
6 x Hog casings, narrow, per bdl......... har an 2.75@3.00 Soap stock, 50% f.f.a. basis, £.0.b. mills. ° 2 
7 Heavy Sheep...........+.++- 13 12 Hog middles, without cap, per set.......... @ .16 Corn oil, in tanks, f.0.b. milis............ 
Light Sheep..............++ 16 18 Hog middies, with cap, per set............ -@ .20 Soya bean oib, seller's tank, f.o.b.coast nom, 19 @10% 
Heavy Saddles............... @15 16 BO NETS os digo sciccescacegeses @ .37 Cocoanut oil, seller’s tank,’ f.0:b. coast. 8 
3% Light Saddles......-.......-. 22 Hogs _bungs, large prime..<...... Ridisecvene 27@ ..29 ' Refined in bbls., c.a.f., Chicago, nom.....10%@10% 
4 7 fla see e cece eeer ones “4 4 Hog EY EE oe ca's sic tecue vcusvieone .20 
& J og bun, Ml] “PRIME. ......ceccsccccces . . 
5 Miitton Legs... vesveer 2 - i ie oe all “prin ag nga RecA 108 _ FERTILIZERS. 
utton 1 Hog stomachis, per piece...............046. ‘ e 
8% Mutton Stew.....-.- 10 12 og stomachs, per piece 07@ .08 Blood, unground and ground........ mt 4.00@ 5.15 
Sheed sx : 3 iD VINEGAR PICKLED PRODUCTS. Ground fertilizer tankage, 10 to 12%.. 8.00@ 3.25 
9% Pp b SRE noneoeses Regular tripe, 200-Ib, DOL. «.....++e0esesr+ 01 $14.00 Ground fertilizer tankage, 6 to 9%...... 2.80@ 2.90 

10 Fresh Pork, Etc. Honeycomb tri: Se ES ceccceeseeee 16.00 Crushed and unground tankage.......... 2.65@ 3.00 

“4% Pocket ah tripe, 200-Ib. bbl..........5- 18.00 Ground raw bone, per ton........+.++++- 32.00@36.00 
Dressed Hogs..........+++ 17%4@19 @% Pork feet, 200-Ib. DDL. ss sreesssseesesesseees 17.60 Ground steam bone, per ton.........+. ++ 27.00@30.00 

5 Pork Loins, "said ibs. avg... 22 30 @31 Pork tongue, 200-Ib. bbl......... *2232 68:00  Unground steam bone, per ton........... 25.00@27.00 
ae Sb eSdcccpscvevcccsocce 4 4 Lamb tongues, long cut, 200-lb. bbl............ 42.00 Unground bone tankage D te ton. sevetes 14.00@17.00 
UID, ann odive ss sp vanias seicae 
NER ee ee 15 18% Lamb tongues, short cut, 200-lb. bbl.......... + 51.00 HORNS, HOOFS AND BONES. 

6.60 Skinned Shoulders........... 14 19% @20 BARRELED PORK AND BEEF. No. 1h 75 lb. r ton....$185 »200.00 
PENN anes secscsecsseeo 62 @65 60 ee SR rrr 30.00 No. 3 inven 40 Ib. orien a ton. a _— 135.00 

9.10 Spare Ribs.........csssseeee i 12 15 16 Family back pork, 20 to 34 pieces.......... 33.00 No. 3 joe aereer aa 75.00@100.00 

eed US Reape Sa eee 13 15 @16 = Family back pork, 35 to 45 pieces.......... 34.00 Heoes black an a stripe * 35:00@ 50.00 

se eR eer. 13 @l14 15 @16 Clear back pork, 40 to 50 pieces........... sao | ee Mee and ergs a £4 
BUS «6... cece ee eeeee cere ees 18 @25 Clear plate pork, = ON ORE 9 BE gy BER TEES 90:000160,00 
SED hg Wa cteddenv¥esseves= 15 @15 Clear plate pork, 25 to 35 pieces............ 22.00 wp hence temog rea le r ope “004 Y 

5.00 MONEE cs cc cku es scateeitonts 3 16 WR PETTNEE crs Sohne ets cas seseed saecees ——. fee ee ee ed 55.00@ 65.00 

fone Neck Bones.......-.++.++++s -4 @5 5 ae RDM iota ins does cv Genie cay Sar eon's S000 FEE Bae seetyccerecesares oe ae 
DeONIE Foi 4r0.55 5 slo vs bs ners 12 gz RMN ens aks See e ons 4.5 Gao Re & pss Bap 
Slip Bones. ......sseeseeeees : 9 9 Extra plate beef, 200 Ib. bbis............... 22.00 amich bene sit end a * 85-006 90.00 

41 BRON TUBES on scca 3 aisissse'sep 14 @15 15 OOPERAGE. gh bones, light and me . + . 

6.10 7) > Dp ea eter eens 6 8 9 COOP AG Gee GUMAE: 5; 0-3 bi eevacads tosses 45.00@ 50.00 

we ee RRA 8 9 10 @l11 Ash pork barrels, black iron hoops... .$1.674%@1.72% Note—These quotations apply to No. 1 product, 
- DEE Bacced cc saeraasacisevee 4% @ 5 Oak pork barrels, black iron hoops.... 1.90 1.95 which must be assorted, free from grease spots and 

5.70 Brains Mutshdeteckcupicpecen 15 174% @18 Ash pork barrels, galv. iron hoops.... 1.87144@1.92% cracks, hard and-clean; uniform as to cut and weight. 
BN os ccc dcvctencceciesetoee 9 @ 8 } dt hogs ham tierces...........+000+ 3.25 Packed in double bags and carload lots. Quotations 

5.00 Bouts 2 ..c.cececccccecs ocsee 8 9 e 9 Red oak lard tierces............++0+ ++ 2.87% @2.40 on unselected stock will be found in ‘‘Packinghouse 

‘ Heads .....cccccccccssces eee 10 10 White voak lard tierces............ see- 2.57% @2.62% By-Products Markets’’ Sepanes on another page. 











Making Collections 


Stickers and Tactful Letters 
Will Get Results 


How much trouble do you have in 
collecting your accounts, Mr. Retail 
Meat Dealer? 


The chances are you do have some 
trouble. To collect overdue accounts 
without losing the debtor’s good will 
is a job that requires a lot of tact— 
and -persistence. 

There is a difference between a 
“dead beat” and a “slow pay,” and the 
same method will not work with both. 

Here is how one successful retailer 
handles his collections in a way that 
gets the money and yet does not 
antagonize the customer. Read the 
article—it will give you some valu- 
able tips for your own business. 


Collecting Overdue Accounts 
By Fred E. Kunkel 

Is ‘it possible to reduce the loss from 
bad accounts to an absolute minimum? 

When this question was put up squarely 
to a successful retailer recently, the an- 
swer was, “Yes, if you use the right 
amount of persistence, continuity, and in- 
sistence, tempered with mild-scented tact.” 
This, reduced to a more commonplace 
formula, means: 

Three Essential Points. 

lst, The collection methods must bring 
home the bacon, without resorting to legal 
action and unnecessary expense, and with- 
out leaving a bad taste in the customer’s 
mouth as a result of your extractions. 

2d, The campaign must be waged con- 
sistently and persistently from the “drop 
of the hat” and yet so adroitly handled 
that the debtor will not be offended but 
will become a good-pay account afterward. 

3d, The moment the account becomes 
overdue it must be set aside for special at- 
tention and then followed up regularly at 
five and ten day intervals. 

“This prescription generally cures,” con- 
tinued this meat dealer. “It must, how- 
ever, be compounded in true pharmaceuti- 
cal style, certain very important ingredi- 
ents accompanying the mixture. 

“The trouble with most men is that they 
have vinegar in their veins. Then can’t 
distinguish between ‘slow-pays’ and ‘dead- 
beats’, so they apply the same remedy as 
a cure-all. My method sifts the ‘dead- 
beats’ from the ‘slow-pays’ by a gradual 
weeding out process. 

Never Let An Account “Grow Whiskers.” 

“ET never let an account grow whiskers 
or it. While slow-pays must be brought 
to time and dead-beats quickly spotted 
and severely dealt with, it is not a good 
plan to relegate every overdue account 
to the dead-beat class, or to send each and 
all of the delinquent accounts a hum-dinger 
of a collection letter. 

“Those who have sufficient honesty will 
pay their bills eventually All you have to 
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do is to keep continualy after them in a 
friendly vein until they are paid up in 
full. 

“Slow-pays have potential sales possi- 
bilities for the future. There is no use 
scratching them from the ledger simply 
because they don’t pay promptly. 

“There may be some reasonable excuse. 
So I find out first if there is. It costs 
something to get good customers on the 
books, so I keep them there until I am 
satisfied they are no longer entitled to 
credit. 

Keep After Them Tactfully. 


“If I can get them to explain their 
delinquency I’ve got a stranglehold on 
their business and I maintain their friend- 
ship, I get the money eventually, if not 
sooner, than I would otherwise. 

“And by keeping constantly after over- 
due accounts and handling them so adroit- 
ly that they cannot take offense, they will 
not only pay up but become good cus- 
tomers afterwards. It is human nature to 
pay your more insistent but more tactful 
creditors first.” 

The palm which this dealer uses in dis- 
covering the slow-pay and dead-beat ac- 
counts is as simple as it is effective. Just 
as soon as an account becomes delinquent 
the monthly statement is made out on yel- 
low duplicates and the extra copies placed 
in a follow-up jacket for consecutive at- 
tention. 

Every ten days after the original state- 
ment is mailed, out goes one of the dupli- 
cate statements with a sticker attached, 
until four have been mailed. Then follow 
three letters. The net result of this cam- 
paign is a general clean-up with but few 
accounts left over for suit or the profit and 
loss account. 

Stickers and Letters Get Results. 

Gummed stickers are used, printed in 
red on a white background with a heavy 
blue border. All letters are typewritten 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You ARE WORKING IN THE DARK 
IF YOU DO NoT! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 

Old Colony BMg., Chicago, Ill, 

Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


| PTET ETL ELT ULE LOrC ree reer re 


Enclosed find 5 cents in stamps. 











because it was found that slow-pays were 
used to printed form letters and seldom 
paid any attention to them. 

Any one of this chain of go-getters can be 
counted on to bring in results. As the chain 
progresses the follow-up jacket becomes 
gradually unburdened of unpaid accounts. 

It is very seldom that the last letter of the 
series has to be mailed. But when it comes 
down to that it shows the dead-beat up, while 
the slow-pay has come across either with a 
check or a perfectly satisfactory explanation. 


First Stieker. 
PLEASE TAKE NOTICE. 


That this account is now being carried on 
our books as not paid on due date. Can’t you 
send a check by return mail, or at least 
explain when we may expect payment? 

Second Sticker. 
WE HAVE BEEN WAITING 


most patiently to receive your check, now 
overdue. Won't you please mail it to us 
immediately or explain why you are not mak- 
ing your usual prompt settlement and thus 
maintaining your reputation for prompt pay? 

Third Sticker. 

YOU HAVE FAILED 

to pay your account promptly, and we’re 
growing more impatient over your unex- 
plained delay. Why haven't we heard from 
you? Please don’t keep us waiting any 
longer, but send your check in today in the 
enclosed envelope. 

Fourth Sticker. 

SAY! 

If you don’t pay this account soon, whis- 
kers will start growing on it! You've got a 
check handy right now, so here’s the magic 
pin—Get Busy Please! 

(A pin is stuck into the bill through the 
sticker. ) 

The balance of the accounts which fail to 
respond to stickers are now appealed to in 
the form of personally typewritten letters, 
mailed at ten-day intervals: 


First Letter. 


“We don’t know whether you have been 
sick, absent on an extended vacation trip, or 
whether you have just plumb forgotten all 
about that little bill of ours for : 

“Now, if you will just write us your check 
for all the bills we have been sending you, 
we will call it square at $—— (naming the 
amount actually due), without interest. 

“That’s fair enough, isn’t it? And that will 
not only put you completely at ease, but it 
will also put us out of our misery! What 
do you say?” 

Second Letter. 

“Say! It's some job to write two good 
sales-collection letters ina row! It is a try- 
ing thing to have to sit down to write you a 
letter which will not only bring home the 
bacon, but also keep you in friendly good 
humor. 

“But, imagine my chagrin at not receiving 
your check promptly after I sent you the last 
letter! I thought surely it would bring you 
back—back into the fold for more business, 
plus a check. But you failed me completely. 

“Now, please don’t disappoint me again! 
You can save us both untold embarrassment 
by sending in that check today. End my 
suspense now—don’t wait again until tomor- 
row, and then watch me smile all over, for 
my faith in you will be well founded. It’s 
your move!” 


Third Letter. 


“Well, it’s happened! You've done it now! 
“You have failed to answer my friendly 
summons and now it is going to be necessary 
for me to resort to a legal summons. You 
have not called me up, written me about your 
account, or come in to ask for an extension. 
“But I have a certain way of judging 
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people, and my judgment of you is that 
you're Square—with a big capital “S,” and 
I’m just going to hang on to that opinion 
until Friday the —th. If you don’t send in 
your check by that time—well, you know the 
rest. It’s up to you now!” 

Needless to say, this ends it. For if the 
customer does not come in to explain his 
delinquency or to make a partial payment, it 
is time to sue or charge off the account to 
profit and loss. Thus the scheme automat- 
ically separates the dead-beats from the slow- 
pays. 

Gets Under the Skin. 

Notice how the first letter opens the way 
for excuses of the most natural kind, yet in a 
jocular way gets under the debtor’s hide. 
Note how the closing words make for action 
of the right kind and get a laugh, even from 
the most hardened slow-pay. 

Observe how the second letter opens up 
with an appeal, plays upon the emotions, and 
finally closes with a psychological twist which 
compels action. Throughout there is a spirit 
of friendly compulsion, yet soothing—nothing 
to ruffle the temper, under the urge of send- 
ing that check today. 

Note how adroitly the third letter swings 
the noose, yet there is the entire absence of 
any direct threats. They are all veiled and 
sugar-coated, yet they mean business, and 
the recipient knows it only too well. Hence, 
it begets final action. 

By getting under the skin of the debtor in 
this friendly but insistent way, results are 
inevitable, this butcher finds. 





Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Bditor, 
THE NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 











Trouble with Damp Cooler 


A Canadian retailer is having trouble 
with his cooler. Apparently he lacks air 
circulation and therefore gets poor results 
with his meat. He says: 

Editor The National Provisioner: 

My refrigerator is quite damp. The meat comes 
out worse than when it is put in. I keep lots of ice, 
but it doesn’t seem to do any good. 

Can you tell me how I can overcome the trouble? 

The inquirer complains of his refrigera- 
tor being damp, and of the meat coming 
out of it in worse condition than when it 
went in. 

Without knowing the technical details 
and the exact dimensions of the refriger- 
ator, it is not possible to give any definite 
remedy for the trouble. 

There is one thing certain, however, and 
that is the condition is due to one of two 
causes. The first of these is poor circula- 
tion and the second poor insulation. 

Poor circulation can be caused by air 
circulation flues being obstructed, or not 
being of sufficient size to allow free circu- 
lation of the cold air from the top to the 
bottom. 

Poor circulation can also be caused by 
air leaks in the joints of the refrigerator 
or in defective windows and doors. 

If the inquirer could submit a sketch 
giving the height of the refrigerator, the 
height of the bunker, and some of the 
other dimensions which have some bearing 
upon this, the situation could be analyzed 
and suggestions made for overcoming the 
trouble. 


EDITOR’S NOTE.—In making inquiries, 
please give full particulars, so your questions 
can be answered to best advantage. 
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NEWS OF THE RETAILERS. 


Otto Sellin and J. Ward have purchased 
the Ralph & Zack meat business in Eu- 
gene, Ore. 

Eugene L. Adee has engaged in business 
as the Bridge Transfer Grocery & Meat 
Market, at 362 Larrabee, Portland, Ore. 

J. D. McCune has purchased the meat 
market at 72nd and Sandy boulevard, 
Portland, Ore., from E. M. Patton. 

Gilbert A. Howard has succeeded to the 
meat business of the Royal Grocery & 
Market, 782 Sandy boulevard, Portland, 
Ore. 

John E. Knepper, Othello, Wash., has 
sold his meat business to E. A. Johnson. 

Homer Mansfield, Gold Hill, Ore., has 
moved the F. & M. Meat Market to Grants 
Pass. 

T. E. Whiteledge has purchased the in- 
terest of H. M. Painter in their meat mar- 
ket at Ephrata, Wash. 

B. E. Krepps, Lincoln, Kans., has leased 
the Palace Meat Market from G. A. Wil- 
son. 

George O. Davis has purchased the J. 
L. Short meat market in Belleville, Kans. 

F. A. Fraser has been succeeded in the 
meat and grocery business in Sterling, 
Kans., by W. A. Mudge. 

The Badger Produce Co., North Fifth 
street, Salina, Kans., plans to open a meat 
market in connection with its store. 

Ed. Atchley, Roosevelt, Okla., has sold 
the Palace Meat Market to Frank Hooker. 

The Massad Mercantile Co., Drumright, 
Okla., is installing a new meat market, in 
charge of W. J. Vick. 

The Kensington Market has opened a 
meat and grocery business at 388 Colusa 
avenue, Berkeley, Calif. 

James Hendryck has purchased the 
Handy Market on West Third street, 
Davenport, la., from M. F. Heyer. 

Frank Prelip has sold his interest in the 
meat market at Kanawha, Ia., to his part- 
ner, Mr. Wenzel. 

Frank J. Ewers, Keokuk, Ia., has sold 
his meat market to Joseph J. Beine. 

The Mason City Company has opened a 
new branch meat market at 114 South 
Federal avenue, Mason City, Ia. 

Frank Mark has purchased the interest 
of his brother George in the Mark Broth- 
ers Grocery, Meat Market and Bakery, in 
Portland, Ind. 

Herbert Gregory has opened a meat 
market in Rockford, Ia. 

Frank Baxter has bought the Sanitary 
Meat Market in Sheffield, Ila., from Mr. 
Edmundson. 

The Jos. Maeyaert Meat Market, Ghent, 
Minn., has been sold to J. Vercouter. 

Chas. B. Dressler has sold his meat 
market at 345 Division avenue, Grand Rap- 
ids, Mich., to C, M. Clark and Company. 

Louis Kochenderfer is opening a meat 
market in Alma, Wis. 

Fred Miles and Adolph Bickel have 
bought the L. D. Steinhofer Grocery and 
Meat Market in Fennimore, Wis. 

Oscar Dix has opened a meat market 
in Greenleaf, Wis., known as the Greenleaf 
Meat Market. 

J. A. Dick has purchased the Rawley 
Meat Market in Hartford, Wis. 

Jos. Raineri, Hurley, Wis., has sold his 
meat market and grocery to D. Rubatt, 
F. Oberstone and John Martinetti. 

Fred W. Marik has opened a meat 
market in Rhinelander, Wis. 

Merton Hawley, Stockbridge, Wis., has 
leased his meat market to Harry Hos- 
tettler. 

Geo. Berard has opened a meat market 
at 180 Second street, North, Wisconsin 
Rapids, Wis. 

The Federal Meat Market, Tacoma, 
Wash., has been incorporated with a capi- 
tal stock of $7,500. 

C. H. Mumm has purchased the meat 
business of Sam Riegel, Fairfield, Wash. 

F. E. French has purchased the meat 
market of B. H. Daniel, 1225 Main street, 
Boise, Ida. 
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“Meat 
Retailing” 


By A. C. SCHUEREN 


A volume which transplants 
the former “butcher” into 
the Retail Meat Business. 


A book which should be 
read by every one in the 


Meat Industry — Packer, 
Wholesaler, Salesman and 
Retailer. 


Its effect should be better 
and more profitable Retail 
Meat Distribution. 


Over 850 pages—163 illus- 


trations—235 meat pricing 
charts — 60 useful tables. 


For sale by 


The National Provisioner 
Old Colony Bldg., Chicago 
Price $7.00, postage extra 











C. A. Pauley has disposed of his meat 
business in Klamath Falls, Ore., to C, 


Steinseifer. 
on 
YAKIMA RETAILERS ORGANIZE. 


Further details of the organization of 
the Yakima Retail Meat Dealers’ asso- 
ciation was effected at a recent meeting 
of the new association which is affiliated 
with the chamber of commerce. 

A committee of three was appointed to 
draft a constitution and by-laws, with O. 
D...Gibson as chairman. Other members 
of the committee are F. O. Hagie, secre- 
tary; and Gerald V. Phillips, president. 





ARTISTIC PRODUCTION CO. 
107 Lawrence St., Brooklyn, N. Y. 
Imitation Food Products for Window, 
Counter and Refrigerator Display 
Circular and Price List sent on request 
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New York Section 


Jack Stavely, casings department, and 
J. J. Wilke, butterine department, Wilson 
& Company, were visitors to the city this 
week. 

A. E. Bump of the construction depart- 
ment, Swift & Company, Boston, was in 
New York during the week. 


W. A. Lynde, general manager of the 
New York plant of Wilson & Company, 
spent the last week-end in Maine. ° 


Thomas Nash, of the Cleveland Pro- 
vision Company, Cleveland, Ohio, was a 
visitor to the city the latter part of last 
week. 


Fred Schenk, one of the seven famous 
Schenk Brothers of the Columbus Packing 
Company, Columbus, O., was in New York 
the latter part of last week. 


E. A. Cudahy, Jr., president of the 
Cudahy Packing Company, with Mrs. Cu- 
dahy, returned from Europe on the Olym- 
pic Tuesday and left on Wednesday for 
their home in Chicago. 


Joseph Emmart of the Emmart Pack- 
ing Co., Louisville, Ky., was another 
visitor in New York the latter part of last 
week, as was George Casey of the Wil- 
mington Provision Co., Wilmington, Del. 


Harold Bardes of the produce depart- 
ment, district office of Wilson & Company, 
won the handicap golf tournament held 
on Saturday, May 2lst, with 20 of Wilson 
& Company’s employees participating, 
with the score of 76. W. H. Hayward, 
manager of the Murray Hill Branch, play- 
ing from scratch, was second with a score 
of 77. It was a perfect day and the first 
ball was driven at about 1:15. 


The Tanners Council of America held 
their convention, at the Waldorf-Astoria 
Hotel in New York last Thursday and 
Friday. There were open and closed ses- 
sions. At the latter only tanners were 
present, while at the former allied trades 
participated. Matters of interest to the 
tanners and allied trades were taken up 
and discussed. There were two noon 
luncheons, that on Thursday being for all 
and at which about 400 were present. The 
one on Friday was for tanners only. 


The sympathy of the trade is being ex- 
tended to Dennis A. Harrington, president 
of J. J. Harrington & Company, upon the 
sudden passing of his wife last .Friday. 
Mrs. Harrington died in her apartment in 
the Alden Hotel, 225 Central Park West, 
of pneumonia, having been ill less than a 
week. The funeral was held at 10:00 
o’clock Monday morning from the Holy 
Trinity Church, 82nd Street and Broadway. 
In addition to Mr. Harrington the de- 
ceased is survived by one son, Dennis 
A, Jr. All branches of the meat trade 
were represented in the large numbers by 
those who paid their last respects to the 
deceased. 

eT ee 


NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending May 21, 1927, are reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City .......... 3,400 9,807 3,879 27,333 
New York .......... 1,097 5,279 19,930 1,662 
Central Union ........ 3,901 2,452 125 «(111,474 
ere 8,398 17,538 23,934 40,469 
Previous week ....... 8,673 16,243 26,552 32,518 
Two weeks ago....... 8,310 16,357 26,274 37,856 


Among Retail Meat Dealers 


The most interesting meeting in some 
time was held by Ye Olde New York 
Branch, New York State Association of 
Retail Meat Dealers, on Tuesday evening, 
May 24th, with a large attendance con- 
sisting of many new faces, which is indica- 
tive of the constantly increasing interest 
and influence being brought about through 
the added activities of the branch. Prob- 
ably the primary cause for this was due 
to the debate scheduled for the evening 
on classification and grading of meats. 

The new arrangement of having all 
business transactions brought up to be 
acted upon at the board of directors’ meet- 
ings eliminates this phase of an evening’s 
program, and permits more time to be 
devoted along educational lines. It is evi- 
dent already that the new system under 
which the branch is being directed is a 
satisfactory change from which much con- 
structive work is to result. 

State President George Kramer report- 
ing on the progress of organizing the Mer- 
chants’ Investment Plan, stated that 
everything was moving along favorably. 
Subscriptions for shares were coming in 
satisfactory and the charter would no 
doubt be received in a very short time. 

A meeting was called for the board of 
directors on Tuesday evening, May 31st, at 
Ye Olde New York Branch offices, for 
the purpose of selecting a chairman and 
secretary and taking up other matters to 
complete the organization, so that proper 
machinery will be in working order for 
immediate action when the charter is re- 
ceived. 


Complains of Packers’ Retailing. 

Considerable time was devoted to com- 
plaints against a local wholesale firm for 
retailing. Some of these complaints had 
been taken up through the proper chan- 
nels and definite action promised on the 
part of the wholesalers, which to date had 
not been lived up to. However, it was 
felt that the matter should be handled 
diplomatically, and reasonable time given 
for a report on the situation. 

It was reported that the branch had now 
developed the employment department to 
the extent where it had been necessary to 
engage a man to handle just that particu- 
lar work. This department has been re- 
organized along lines which will enable it 
to extend its services to all the boroughs 
ofthe city for furnishing competent help 
promptly. The aim of this department will 
be to give the very best service available 
in furnishing workmen to local dealers. 

Another interesting report was the ac- 
tion taken by the Purchasing Committee 
in handling certain commodities used by 
the retail meat dealers. The committee 
is working out a system which will enable 
members to save considerable money on 
some purchases. 


Mr. Herman Brand, of Herman Brand, 
Inc., local fat renderers, also attended the 
meeting and addressed the members. This 
is probably the first time in the history of 
this branch where a _ step has been 
taken to bring together the fat renderer 


and the retail meat dealers in a constructive 
way, and discuss the problems incident to 
their business relations. Many questions 
were asked and answered on vital points, 
and from all indications some practical 
plan is going to be worked out for round 
table talks between associates of the fat 
industry and the organization. As a 
matter of fact, Mr. Brand has been invited 
to attend the next board of directors’ 
meeting of the branch, accompanied by 
other associates in the fat industry. 


Kramer Talks for Meat Grading. 


The remainder of the evening was de- 
voted to the debate between George 
Kramer, who took the affirmative side of 
the classification and grading of meats, 
and Louis Wagner, Jr., who took the 
negative side. 

Mr. Kramer dwelt on classification and 
grading, emphasizing the necessity of 
using the terms for standardizing grades 
as adopted by the Department of Agricul- 
ture and as described in department bulle- 
tin 1246. He debated on the experimental 
stage of the present plan of operation of 
the retailer under the classification and 
grading certificate, and also on the present 
plan which has been inaugurated at the 
source of supply through the use of roller 
stamping of steers and heifers as to prime 
and choice grades. 

_He also pointed out that it was impos- 
sible at this time to reach any fair and 
definite decision on the present experi- 
mental stage, and he recommended that 
the members of all local branches analyze 
and study carefully the whole subject at 
their meetings, and also at the state and 
national conventions. 


Opposes Meat Grading. 


Louis Wagner, Jr., who debated the 
negative side of the question, dwelt on the 
fact that the retailer has for years devoted 
a great deal of his time and life to the 
study of handling and distributing meats 
to his best advantage, based on his expe- 
rience obtained through years of merchan- 
dising. He opposed the government 
entering the business, or interference in 
the conduct of the retail meat business. 

In discussing the present method under 
which classification and grading was being 
conducted, he expressed the opinion that 
it was impractical, largely due to the fact 
that the ability to standardize classifica- 
tion and grading was a difficult problem. 
The lack of knowledge of many of the 
agents of the department should discour- 
age the retailer and packers from putting 
themselves under the regulation and con- 
trol of any system to: conduct their busi- 
ness where their money was concerned. 
He thought it would inevitably increase 
the cost of meats, and he could see no 
benefit in it for the retail meat dealer. 

It was felt that this subject was such a 
big one, and that so little time was avail- 
able for a full discussion, as well as so 
many things entering into reaching any 
definite decision, that further discussions 
were recommended for future meetings, 
and that it should also be referred to the 
state and national conventions for dis- 
cussion, 


Bronx Branch Meeting 

Various resolutions to be presented at 
the New York State Convention when it 
convenes next month were adopted by 
the Bronx Branch of the New York State 
Association of Retail Meat Dealers, Inc., 
at its meeting on Wednesday evening of 
last week. There was quite some discus- 
sion on the proposed industrial bank, and 
this subject will probably be further dis- 
cussed at another meeting. It was stated 
that signs would be placed in all the beef 
houses requesting all shops in the Bronx 
to close on Decoration Day, all day. 
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612-14-16 W. York St. 





In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


Butchers Mills Brand 


42 years reputation among packers for quality 


Philadelphia, Pa. 
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FRED C. CAHN 
226 W. Adams St., CHICAGO 


Selling Agent, The Adler Underwear & Hosiery Mfg. Co. 














Burcks Celebrate Wedding Anniversary. 

The old adage about raining on the 
bridal day has been entirely disproven, as 
far as the weather is concerned, by the 
happy wedded life of Mr. and Mrs. Frank 
P. Burck, who celebrated their 40th wed- 
ding anniversary last Tuesday. On May 
24, 1887, the day on which Frank P. Burck 
said “I will,” and his bride, who did not 
object to the word “obey,” also said “I 
will,” a drizzling rain fell from early morn- 
ing until late afternoon when the sun came 
forth to shower its blessing upon this 
couple. And the sun shining through the 
raindrops cast its rainbow along the years, 
bringing peace and contentment. 

The anniversary was celebrated by a 
dinner at the home of Mr. and Mrs. Burck 
on Tuesday evening. They were the 
recipients of many beautiful gifts and 
flowers, telegrams, letters and cards of 
congratulation. Among the telegrams was 
one from Mr. and Mrs. Albert Rosen. 
Arthur Burck presented his parents with 
forty American beauty roses. 

Among those present, in addition to Mr. 
and Mrs. Burck and their son, Arthur, 
were Henry Chipps, Mr. and Mrs. A. Di- 
Matteo, Mr. and Mrs. Charles Hembdt, 
Mr. and Mrs. Fred Hirsch, Mr. and Mrs. 
Henry Hoffmann, Mrs. Quatlander, Mr. 
and Mrs. R. Schumacher, and Mr. and Mrs. 
Franklin Stober. During the dinner a 
toast was given to two friends of long 
standing, Mr. and Mrs. A. F. Grimm, who 
were absent on account of the illness of 
Mrs. Grimm. 

Ladies’ Auxiliary. 

On Wednesday, May 25, a luncheon and 
theatre party was given by the Ladies’ 
Auxiliary of the New York State Associa- 
tioi of Retail Meat Dealers, Inc., in honor 
of the fortieth wedding anniversary and 
birthday of Mrs. Frank P. Burck, the 
mother of the Auxiliary. The luncheon 
was at Giolittos, on 48th street. The 


affair was in the nature of a surprise to 
Mrs. Burck. During the luncheon the 
president, Mrs. Hirsch, presented Mrs. 
Burck with a beautiful bag as a token of 
the esteem in which she is held by the 
Auxiliary. After the luncheon a matinee 
at the Lyric theatre was enjoyed by all. 
Mrs. Hembdt was in charge of the lunch- 
eon and Mrs. Schumacher of the matinee. 
—o—— 


TO SELL A. SILZ BUSINESS. 


At a stockholder’s meeting of the House 
of A. Silz, which was held on May 23rd, 
the stockholders authorized the sale of the 
business as a going concern, if it could be 
effected within ten days, and if not the 
board of directors were authorized to pro- 
ceed to liquidate and sell the assets. 

The board of directors elected at this 
time, who will constitute the liquidating 
committee, were V. D. Skipworth, Samuel 
Falk, Harry Eising, E. Boross. Nash Rock- 
wood, William Ball, Lazarus Goldstone, 
Reese D. Alsop and Irving L. Ernst, with 
the following officers: V. D. Skipworth, 
president; King A. Harvie, vice-president 
and secretary, and W. T. Grant, assistant 
treasurer, and who are to carry out the in- 
structions of the stockholders under the 
directions of President Skipworth. 

The reasons for this action are because 
for over two years the company’s opera- 
tions have been seriously hampered by the 
lack of working capital. Numerous plans 
have been proposed for raising new capi- 
tal, all of which have been unsuccessful, 
and inasmuch as the corporation is in a 
solvent condition and on a_ liquidating 
basis, the preferred stockholders should 
receive a substantial amount per share, it 
was decided that the assets be conserved 
and immediate liquidation take place. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


TheWm.G.BellCo. 


BOSTON MASS. 
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HCBonace ¢ 


Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat  merchandis- 
ing. 
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Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. ¥Y. 








Casings Offers Solicited 


Mr. Oscar Sommer, head of the 
firm of Oscar Sommer, Frankfurt, 
Germany, sausage casings cleaners 
and exporters since 1899, will arrive 
at the Hotel Commodore, New York 
City, on or about May 28, and solicits 
inquiries for 

Salted Beef Bungs 

Salted Sheep and Hog Casings 

All kinds of Beef Casings 

Dried Beef Bladders, Fat Ends 

and Weasands 
ex New York Stock or prompt ship- 
ment. 











If meats get wet and slimy in your ice 
box, write to Retail Editor, THz NATIONAL 
Provisioner, Old Colony Bldg., Chicago. 





THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, 
Cows, 


bulk 
cutters 


$10.00@11.65 
3.60@ 5.50 
7.25@ 7.50 
LIVE CALVES. 
PS See es 
pr 00 Bis;. <>..2..-305-, 6.50@10.00 
LIVE SHEEP AND LAMBS. 


bulk $18.00@ 18.50 
shorn 7.00@ 8.00 


Calves, 
Calves, 


bulk 
culls, 


Lambs, 
Ewes, 


$10.85@11.00 
11.75@11.85 
11.75@11.85 
@11.90 
11.80@12.10 
12.10@12.15 
9.40@ 9.50 


Hogs, heavy 

Hogs, medium 

Hogs, 160 ibs 

Hogs, 140 lbs. 

Pigs, under 80 Ibs........ cos 
Good pigs . 


Good Roughs 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


194% @19% 
@19% 
@20 

ose @21 

under 140 Ibs..... paancebodbnens es @20% 


DRESSED BEEF. 
CITY DRESSED. 
native heavy 
native light 
common to fair 


Choice, 
Choice, 
Native, 


@21 
@21 
@19 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers............+. oneneee 
Se: Ot ND NR, 5 os vdkeunencaseaceus 14 
Common to fair cows 
Pe SN (IOS, 5. cd nensssens accenes 


BEEF CUTS. 


Western. 

24 @25 @28 

@23 @24 

@18 2 @22 

@382 @35 

@29 @31 

@24 @27 

@26 5 @27 

. 2 hinds and ribs........ @23 @24% 
vo. 3 hinds and ribs......... 19 @20 @22% 
No. 1 rounds @18 @20 
. 2 rounds.. @li @19 
EE er eer @16 @1i7 
@16 @16 
14 @15 
3 chucks @13 

Bolognas 12%@13% 
Rolls, reg., 6@8 lbs. avg 22 @23 
Rolls, reg., 4@6 Ibs. avg.. 17 @18 
Tenderloins, 4@6 lbs. avg 60 @70 
Tenderloins, 5@6 Ibs. avg...... snecsvceccesee G00 
Shoulder clods.. @l1 


@19% 
@20 
@18 
@16 
@18 
@15 
@13 
@12up 


City. 


Prime @25 
@22 
@18 
@16 


DRESSED SHEEP AND LAMBS. 


Tambes, choice, epring. ..........cccccccces0k @S85 
RE ER dso wie pandas bab bscunebeseocndes 32 @34 
Lambs, poor grade @29 
Sheep, choice @18 
Sheep, medium to good @16 
Sheep, culls @13 


SMOKED MEATS. 


8@10 Ibs. avg 

Pee, SPD ON CINE a Sods cece sscsectncd 
SN, PO ONE ios vn a cacwdnccedek 23 
Picnics, 4@6 Ib. 

Picnics, 6@S8 lbs. avg 

Rollettes, 6@8 Ibs. 

Beef tongue, light 

Beef tongue, } 

Bacon, boneless, @28 
Bacon, boneless, y 3 @24 
Pickled bellies, 8@10 Ibs. avg @20 


Hams, @26 
@25 
4 @24% 

@l7', 
@16 
@1s 
@27 


@30 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. avg.: 
Pork tenderloins, fresh 
Pork tenderloins, 
Shoulders, city, 
Shoulders, 
Butts, 
Butts, regular, 
Hams, Western, 
Hams, city, fresh, 6@10 Ibs. 
Picnic hams, Western, fresh, 
Pork trimmings, 
Pork trimmings, 
Spare ribs, fresh 
Leaf lard, raw 


@22 
@54 
@40 
@18s 
@16 
@24 
@18 
‘ @25 
SPREE ey: 26 @27 
6@8 lbs avg.15 @16 
GER BONES occ s cc cccesees 19 @20 
regular 50% lean @12 
@14 
@14 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


per 100 pes 
Flat shin bones, avg. 


frozen 
10@12 lbs. avg.. 
Western, 10@12 lbs. 
Western 
Western 

fresh, 10@12 Ibs. 


boneless, 


- 95.00@100.00 

40 to 45 lbs., per 
@ 75.00 
Black hoofs, per ton...... sass ue shaeess 45.00@ 50.00 
Striped hoofs, per ton 45.00@ 50.00 
White hoofs, per ton @ 85.00 
Thigh bones, avg. 

100 pieces ... 

Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


@100.00 
. -800.00@325.00 
- -250.00@275.00 
- -200.00@225.00 


and over, No. 
and over, No. 
and over, No. 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trm’d. @38c 
Sweetbreads, beef . @65c 
Sweetbreads, veal @1.00 
Beef kidneys @15c 
Mutton kidneys @ 8c 
Livers, beef @23c 
Oxtails @ld4c 
Beef hanging tenders @24c 
Lamb fries ...... @10c 


BUTCHERS’ FAT. 
TRE isso cansascavedes behek bate se eeans 
Breast fat 
Edible suet 
Cond. suet 
Bones 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


SPICES. 

Whole. Ground. 
Allspice 22 
Cinnamon 20 
Cloves - 28 
Coriander 13 
os 15 
ME eect beduees baddeephdaepnceacsanws 1.10 
Nutmeg 
Pepper, black 
Pepper, Cayenne 
Pepper, red . 
Pepper, white 


GREEN CALFSKINS. 


5-9 914-124 12%-14 14-18 
Prime No. 1 Veals..19 2.15 2.55 2.75 
Prime No. 2 Veals..17 1.95 2.30 2.50 
Buttermilk No. 1...16 1.80 2.20 2.40 
Buttermilk No. 2...14 1.60 1.95 2.15 
Branded Grubby.....11 1.20 1.55 1.75 
Number 3 At Value 


CURING MATERIALS. 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre 
Double refined nitrate soda, granulated.. 41%c 
In 25 barrel lots: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 
Double refined saltpetre, large crystal.... 
Double refined nitrate soda, granulated... 4 
Carload lots: 
Double refined saltpetre, granulated 
Double refined nitrate soda, granulated... 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib.......26 @28 
Western, 48 to 54 Ibs. to dozen, Ib 26 @28 
Western, 43 to 47 Ibs. to dozen, Ib.......2 
Western, 36 to 42 Ibs. to dozen, Ib.......24 @26 
Western, 30 to 35 lbs. to dozen, Ib.... 22 @24 
Fowls—fresh—dry pkd.—prime to fey. 12 box: 
Western, 60 to 65 lbs. to dozen, Ib.... @30 
Western, 48 to 54 Ibs. to dozen, Ib....... @30 


Bbls. 


gd 


3igec 


@27 


1927, 


May 28, 


Western, 43 to 47 Ibs. to dozen, Ib....... 
Western, 36 to 42 lbs, to dozen, 
Western, 30 to 35 lbs. to dozen, 


@29 
@28 
@26 
to box: 
@29 


Fowls—frozen—dry packed—prime 
Western, 60 to 65 
Western, 55 to 59 @29 
Western, 43 to 47 @28 
Western, 30 to 35 $ “a @25 
Ducks— 
Long Island, prime....... igs ocheweeeed 23 @24 
Squabs— 
White, 
Prime, 


11 to 12 lbs. to dozen, 
dark, per dozen 


LIVE POULTRY. 


Fowls, colored, per lb., via express..... 
Geese, swan, via express...... eeccvccesccce 
SETS, ONE PNR 56s cake cn dine Vorka<ee 20 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower 


per Ib.....60 @65 
2.50@ 3.00 


@27 
@10 
@22 
@45 
@80 


@42% 
@42 
@38 
@36% 


Extras, regular packed eetebeedss 26 @26% 
PR SRE. «nc ean cabua bweebus aenawl oeee 241% @25 
MPT eter Cee i rr ee 0 oe 
Checks 19 @2l 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates, 


Ammonium sulphate, bulk, delivered per 


100 lbs. 
Ammonium sulphate, double bags, per 100 
lbs. f.a.s. New York 
Blood, dried, 15-16% per unit 
Fish scrap, dried 11% ammonia, 10% B. 
rE. X +...-nominal 
Fish 
10% 
Fish scrap, 
i’ ae 


guano. 


ncidulated. 6% ammonia, 
f.o.b. fish factory ° 


in bags, 100 lbs. spot 
ground, 10% ammonia, 


- 3.50@50c 
Soda Nitrate, 
Tankage, 
B. P. L. 
Tankage, unground, 


15% 


9@10% ammonia.... 
Phosphates. 


Bone meal, steamed, 3 and 50 bags, per 


meal, raw 4% and 50 bags, per 


3.75@10e 


eee cececececees @31.00 


Bone 
@39.00 


@ 9.00 


Acid phosphate, bulk, f.o.b. " Baltimere, per 
ton, 16% fi 


Manure salt, 20% bulk, per ton... s 

Kalnit, 12.4% bulk, per ton..... Ceseccsos 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton.... 
Beef. 


Cracklings, 50% unground @ 1.15 
Cracklings, 60% unground @ 1.20 


@11.70 
@ 9.00 
@37.00 
@45.00 


Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending May 19, 1927: 


May 13 14 16 17 19 
Chicago 41% 41% 41% 40% 
43% 431% 44 421% 

Boston 43% 48% 438% 43 
Philadelphia 3% 44 dt 441% 43 
Wholesale prices of carlots—fresh 
tralized butter—90 score at Chicago. 
40% 41 41 40% 40% 
Receipts of butter by cities (tubs): 
This Last —Since Jan. 1— 
week, year. 1927. 1926. 
1,130,807 1,110,230 
1,270,106 1,261,463 
407,150 °397,029 
401,163 390,249 


40% 


Last 
week, 
Chicago ... 46,474 
New York. 

3oston ... owe 
Philade ‘Iphia 7,061 


Total 134,057 142,555 3,209,226 3,158,971 


Cold storage movement (lbs.) 

Same 
week day 
last year. 
* 555,554 

, 208.908 
i ‘007,171 
1,295,013 


On hand 
May 20. 


2,658, oo 


In Out 
May 19. May 19. 
Chicago .. 5 
New York. 
Boston .. es ; 
Philadelphia ‘ on .008 


pi er 74,7 r99 10,086,646 








